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This collection of Cranberry recipes 
1s dedicated, 
with love, to my mother, 


Irene (Spence) “Ross 


and 
to all the other unsung heroines 
of 


Nova Scotia 


ACKNOWLEDGEMENT Cookery means....the knowledge of all herbs 
and fruits and balms and spices, and all that is 
healing and sweet in the fields and groves and 
Savory in meats. It means carefulness and in- 
ventiveness and willingness and readiness of 
appliances. It means the economy of your grand- 
mothers and the science of the modern chemist; 
it means much testing and no wasting; it means 
English thoroughness and French art and Arabian 


hospitality.... — Ruskin. 


To all those who shared a recipe with me, and to the special few 
who gave generously of their time and interest as well as their recipes, 
many thanks. 
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Some recipes were taken from, or adapted from, collections com- 
piled by the Canadian Government; from Ocean Spray Cranberries, Inc.; 
from Woman's Day Kitchen, and Better Homes and Gardens; from a 
variety of assorted newspapers & magazines. Most of the recipes were 
contributed by friends or relatives, or were created at Cranberrie Cottage. 
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PREFACE TO SECOND EDITION 


It is nearly two years since I moved into Cranberrie Cottage where the bog 
adventure began. Even as with one’s first child, so with THE CRANBERRY 


CONNECTION ; despite its fledgling parent, the book took on a character of 


its own and rapidly outgrew its first edition. 


Visitors to the Maritimes and gifts from Nova Scotians were enormously 
helpful in spreading the good word about year-round cranberry cookery. 
Many letters and cherished recipes were later received from enthused Cana- 
dian and American women—and men too—from the kitchen novice to the 
seasoned gourmet. Some letters were wistfully curious about the small pen- 
insula whose Latin name means “‘New Scotland." For many people the book 
was a reminder of their roots, or of visits among the “Bluenosers,” a name 
synonymous with Nova Scotians; a name that conjures up visions of the 
saucy salty spray of the North Atlantic and the fabulous fogs of Fundy. 


It is now the month of May. The Hawthorn and the Mulberry trees along 
the fence by Cranberrie Cottage are in bloom and across the lane, along the 
edges and high spots of the bog, if you look closely you will see, half hidden 
among the leaves deep in the mossy green, wee shy pink and white blossoms 
with a fragrance so haunting it is never in a lifetime forgotten. It is the May- 
flower—the Trailing Arbutus—the flower of the Province of Nova Scotia and, 
yet another link with New England, it is the State Flower of Massachusetts 
too. 


Some oldtimers in the area told me that the Indians taught the early settlers 
to reckon the best planting season by the advent of these earliest blossoms. 
So the buds of the Hawthorn, Mulberry and Mayflower are sure signs that 
the cranberry vines, although as yet unseen, are already sprouting new up- 
rights in all directions, preparing for the blossoms and then the berries that 
will fatten and redden for the ruby harvest in October. 


And so the bog adventure goes on. It should continue to go on as nature 
provides her bounty and as long as there are those people who are intrigued 
as I am intrigued by the blending of new ideas with treasured memories. 
But perhaps those for whom the cranberry caper will continue to be the 
greatest challenge and delight are the many culinary artists who continue 
to be inspired by the variety of new cranberry concoctions, linked with nos- 
talgia, as found throughout THE CRANBERRY CONNECTION. 


Cranberrie Cottage 
May 10, 1978 
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INTRODUCTION 


Someone asked me where I got the idea for 
a cranberry cookbook. It was a simple 
. question but with not so simple an answer. I 
= thought on the many events of the past year, 
_ and it occurred to me to put them together; 
to write the story of the bog adventure 
before getting into the berries. 


As the tale unfolded the pages soon outnum- 
bered the recipes. It would fill a second 
book to recount the many beginnings, 
diversions and intrigues of the cranberry 

AA caper; for example, after many years away, 
I returned to the land of my childhood and bought a little old house 
overlooking a deserted cranberry bog in the Annapolis Valley of 
Nova Scotia. What a wonderful spot! I shall always remember the 
first time I stood in the yard and looked all around me. 


The house sits on a knoll alongside the post road just off the main 
highway. The nearest neighbor is an old Baptist Church and the 
early morning sun rising out of the mist shines through its windows, 
blessing the little house with its golden rays. The North Mountain 
rises abruptly in front protecting the valley from the fogs of Fundy. 
At the back, sparkling through the oaks and maples, is a once tidal 
river with an everchanging mood and face, as if never again quite 
sure who it is but with a million memories of the days of the 
wooden ships and the blowing sails. Along its banks, Troop’s cows 
wend their way each day as if guided by some inner timepiece; 
behind the river the South Mountain gently curves along the horizon. 


Last June I moved into the house and in October came the crimson 
harvest. I fired up the old kitchen range and began to cook and 
experiment, beginning with a spiced version of cranberry sauce. The 
cookbooks were not much help as, like myself, most cookbook 
editors had thought of the cranberry mainly in terms of turkey, but 
here and there I found creative and tested ideas using this inexpensive 
native fruit with its unique brisk autumn flavour and high Vitamin 
C content. 
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My mother was amused at the sudden cranberry craze but she was 
also astounded. Some Nova Scotian mothers still believe that a 
daughter who goes off to the “States” is automatically neither 
interested in nor skilled in kitchen happenings. She thought it was 
silly to bother with ‘those sour berries" when “everyone knows 
they are only good to make sauce." Mother is now a cranberry 
convert. 


And there were things that only obscurely relate to the origins of the 
cookbook, like the day I climbed into the attic of the little house 
and found a bundle of old diaries. I read and read; the diaries upset 
me. I began to feel very close to the woman who wrote them. Her 
life seemed a yearly repeat of the same routine and the only diver- 
sions from her duties being Church and cranberries. As I think on it 
now, I wonder if she had any choice about Church or cranberries 
either. I was glad when I read that she liked to walk across the road 
in the wet early morning July grass to find the spots where the 
cranberry blossoms were most plentiful and pinkest, and that she 
would pick a sprig and put it in a jar on the windowsill in the kitchen. 


The cranberry quest opened many old and new doors to the past, 
revealing such things as the many links between the “Boston States" 
and Nova Scotia, and of the early planters from New England prior 
to the coming of the loyalists, who developed this section of the 
province, sowing seeds of their culture wherever they settled. And I 
read of old Cape Cod, and how the cranberry was first cultivated 
there and later in 1860 in Nova Scotia, marking its first cultivation 
in Canada. Now, 117 years later, I am in the midst of another 
cranberry adventure. 


In November I spent a couple hours in the botany laboratory at 
Acadia University, where, among other varieties, the large Ameri- 
can Cranberry (Vaccinium macrocarpon) and the wild foxberry 
( V. vitis-idaea) are well researched. My mind wandered as I recrossed 
the campus, pondering on all that I had learned about the cranberry — 
its colorful past and even brighter future. In the midst of my wan- 
derings, a cranberry cookbook took shape in my head and I could 
imagine the pages with bits of fact and folklore as could be fitted 
between the recipes. Later, I asked the assistant to check out a 
library book for me. He looked surprised and I said, “I’m writing 
a cranberry cookbook." There was an instant of unguarded dis- 
belief on his face, and then he grinned and said, “Апа I suppose 
you'll call it, THE CRANBERRY CONNECTION." And- [I did. 
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: The long winter weekends at Cranberrie 
Cottage were spent sorting, testing, creating 
and printing recipes. The country smell of 
‚| the wood stove in the kitchen and the apple 

', wood flames in the Franklin filled the 
23 . house and me with a feeling of warmth and 
L е > excitement. It was uncanny how accurately 
ҮШ TA " wm my mood, or liking for the recipe, or time of 

сг m day or night, was reflected in the hand- 

92 printed pages. Later I could easily spot those 
recipes printed over the holiday season when 
I was snowbound for eight days, or those printed during a long 
dreary rainy spell. Many recipes were discarded, keeping those I 
liked best and hoped would win over cranberry skeptics. And I 
smiled to myself when I thought of those who might not agree with 
my judgement about a particular recipe, and who might then start 
to see RED. I would tell them, “This is the beginning of your very 
own cranberry caper." 
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The lack of traditional cookbook order in THE CRANBERRY 
CONNECTION is not by chance. The design, or lack of same, is a 
sort of outpouring of recipes, fact and folklore. My mother has an 
old scribbler with the same peculiar kind of order, and in it, either 
written, printed or pasted, are the recipes of her life. I always marvel 
how she can find a certain recipe, almost as if she knows where each 
one fits in the life and thickness of the scribbler. Her system intro- 
duced me to concoctions I would never have known had I relied 
only on an index or if, for example, all the pies and only pies were 
arranged together. I compromised in the cranberry cookbook, 
providing a table of contents to balance the outpouring of recipes. 


The cookbook was nearly finished when spring finally found the 
valley. There were by now several files of correspondence, research 
and literature on the cranberry and I had reached the point of jacket 
design for the book. It was then that I made another decision— 
a more difficult decision than earlier ones, and again I smiled, 
knowing there were those who would attribute this hesitation to 
my roots in the Maritimes. I decided to borrow the money, to find 
a printer, and to publish the cookbook myself. After nearly a year 
with THE CRANBERRY CONNECTION, it seemed part of the 
family. I welcomed the challenge to shape its future and watch it 
mature. 


XV 


Early this morning I walked across the lane, trying not to disturb 
the shining cobwebs in the wet July grass, nor to crush the pale 
pink blanket—like patches where the berries will nestle in the fall, 
I picked a sprig of the cranberry evergreen adorned with its delicate 
blossoms and have it here beside me in a jar. The cookbook is now 
complete. One part of the bog adventure is over; now another part 
begins. 


Cranberrie Cottage 
July 16, 1977 
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Blue nose Brea! 


A €. chopped Cran berries — a C. butter 
\ large diced banana — 2/3 a. Sugar 
A C. Crushed venilla wafers — 2 2995 


| &. Confectoners suqar — lc. chopped nfs 
-l e. heavy Greom — | 


My [vurt and sugar and set aside. 

read | с. erum bled wafers In & Nn 
baking dish. Cream butler and Confectioners 
Sugar to etter, Add 244% and beat well. 
Carefully Spread mixture euer crumbs. 
Top widle Ёки mixture and Sprinkle out, 


chopped nuts. 
Warp cream X peaked and Spread over 


feat? and nuts. Cover wike remaining 
Crumbs. Chill overnight, 


Long before Ke white Mən cama = 
(Чо. America , 16е. Indians used Les 
Wild ved berries Rat grew m - 
abundance [rom Nova Sectia 
North Carolina. They crushed the 
berries wiku stones , then com bined 
Rem writ dried Weisen. and fot — 
drippings ) molding 4615 mixture into 
little cakes. The food Kept fer a long 
time andthe Indians Called the 
ttle cakes, pemmican. 


In ke days оС the weoden ships, 
and aspecially on the whaling Ships, 
when men Were at sea (oe months 
wriout {besh provisions, barrels 


оС Cranberries were common (ire. 


The men would rvacewe a hand ful 
ef ted berries daily fo offset 

scurvy. In Hose. days Mere was 
little “serentific Knowledge of the 

high Urtamin С, eontent of Же 

berries. 
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CHRISTMAS SALAD 
Л €. sugar — le. water — + OG. eranberries 


ҮЛ t. Gelatin yet Vet e. cold water — 1 t. lemon Juice 
Ya о. e hopped walnuts — | e. diced celery 


Bal suqar with te. water for & minutes, 
Ааа Cranberries and cool’ slowly wt oat 
stirring until they burst. Doften gelatin 
in Cold Water and dissolve tn hot sauce, 
Add lemon juice and aoo!l. When 
almost thickened fold in outs and 
eelery; Transfer do mold and chill 
Tul firm. Serve wWitkh Gream cheese 
and sour Gream blended together, 


PPP PPR PRRERRE ® | 


CAPTAIN Toms CHICKEN STEW 
2. Chie Kens, cut- up. Cabout lbs. each) 
Selt, pepper, Flour — Juice ef ! lemon 
Yb о. eact batter and corn oi | — I c. flour 
| Gan jelled Cranberry sauce 
| Can stewed tomatoes 
( Can (соғ) sliced, undrained mushrooms 


Sprinkle chicken wike salt and pepper 
and Coat wike flour, shaking elf excess. 
Tn large skillet heat butter and otl. 
Brown emie Ken on all sides. Drain excess 
Cat. Ааа Nou ve seuce, Tomatoes 
and lemon juice. over ond Simmer 
about | hour. 

Remove chieken uhi 3 plater and Keep 
warm. 

Mix mushroom liaud and flour until smoott. 
Add mushrooms. Stir into рә» juices 
until sauce thickens. Season do taste 
wi. salt + pepper and Speen over 

chic Ken, Serves (б. 


SY. GEURGE'S STREET, ANNAPULIS. From the Kørt Grounds. 


During and after the American Revolution 
Many people Crom ‘the colonies , Who were 
loyal to the Crown, were ferced to 
leave America. Over 30,c00 came +> 
Hous Scotia. hat a Shee King experience 
‘to come le an undeveloped de His nie 
Only 25 years after the founding е 
Halifax. Onst a wakome 2d" (T. must 
vor cranberry, 


KoYauisT Cookies 
/2 о. butter — Ў e. brown Sager 
fy @. milk — 1 @. white Sugqgar—le 
Zl. ereonqe jate — 5 e. flour” — ^ t. salt” 
[ +, baking powder — ^ t. baking Soda” 
| ©. Chopped nuts — 2/4 c. CRANBERRIES 


Reheat oven +o 575°.. Cream butter and 
Sugars together. Beat in milk, Orange 
Juice and eqq. Sift tege ter the four 
сеу ingredients” Combine ua -the 
Creamed mixture. Blend we ll. Sub ud 
Chopped nuts and Coarsely Chopped 
CRANBERRIES, Drop by tsp. on greased 
Cookie sheet. Bake io 4 165 mins, 
Makes about 12 dozen tea size cookies. 


Variation: le bake as bar Coohlies , spread 
batter en we ll- greased ƏN — IlxIS x1 , 
Deke at 550° for Фб mins. or until 
Golden brown. For buqe r crust 
Н оо, Qranulated suger, 

akes 48 Ixz-meh bars. 


Denn d 


INESE соок» freeze well. 


CRANBERRY ORANGE MUFFINS 


1+ cups sifted flour - 2 Tablespoens Sugar 
2 l4 teaspoons baking powder т ^ TP salt 
| well beaten eqq - 3 сор milk -%4 e. Sugar 
в cup БСМ cu t E butter (margarine) 


E ISH 
13 cub homemade CRANBERRY- ORANGE REL 


Sift together fiour, AT. Sugar, baking powder 
and salt. Му well. Combine eqq, mil K 
and oil. Add to dry mix and stir unt | 
moistened. | peon halt tte batter into 
\ 7a neh Qreased muffin cups. lo 
each withr | teaspoon Cranberry- Orange Kehsh. 
“Then: fill wika batter myx. Bake as mnules 
at Чоо? . Winle still warm, dip tops m 
melted butter, then in the Ar c. Sugar. 


оме wade CRANBERRY- ORANGE RELISH 1s 


iQ the ‘frig 
to make. Keep some n 
Cor unexpected quests e к Pe ae 


special parties. 


Remember - rut + Cups berries m 
1, Oranges, uartered, 4h rough Ta 
Stiv 12 КА CUPS suger. Chill or 


Statistic s СЕСЕ А lists Cranberries 
in pounds. A barrel of berries 
weighs (оо lbs. In the United 
Hates, most crop re ehn services 
Kst eran berry production by barrels. 


‘All in USA = 2,257, 000 bbl. or 225, 700,000. Ibs, 


CRANBERRY TEASER 


2 €. cranberry cocktail < iT. Sugar 
+ thin shees lemon — 2 ©. orange juice 
Wy +. eaeh tinnamen and nutmeg 


Freezing Cranberries, 
Freeze cranberries and use all seasons, 
Fat fresh berries in plastic. baqg or box and 
then into He Creezer, Later, just pour 
out as many as yeu need, Kinse | ean, i 
Mixy well. Dimmer over low heat 
about io mins. Wemove lemon sliees. 
Serve hot. Garnish With orange. 
Serve Cold: Simmer lemon, suqar 
spices witu |e. cranberry 
juice, Add rest of Juices. 
Chill. CETT 


end cook er chop. T+ is not necessory 
Je Baus berries. 


The. Tequet ‘Indiens af Cape Ced eed 
de keni- kenape tribes of New Jersey 
ediled He cranberry 'bimi ,mean- 


ing “bitter berry. The first record of 


Cranberry Gultivation 
was in the hamlet of 
Dennis, on Carpe Cod. 
That was in the 
year \ё\ь. 


CRANBERRY VIAL рог Е 
ON EE OR 


` 


mM Combine Around Gran berries 

ТЫАС . 

И УУ (а cups) with 5 cups smell 
M marsh mallows and 24 e Suqar. 
б. [н К Cover and chi (| overnia Wi 


KEFRIGERATED CRANBERRY CHUTNEY 
SEFRIGERATED CRANBERRY CHUTNES 


REFA Gas Cranberries ге. brown suqar 
| ^ Ocendges nt. ainaer 

А барѕ diced unpaved apples | lemon АТ. Candied qinger 

A " Seedless green Qva pes ^ apples 4.1. Grated onion 

га. bi broken walnuts Do. raisins бо: Areen pepper 

ENW b, Salt 

Then Fold i^t еар whipped aream. Core apple and put Pruit Hhrough 
Chill. Serve in large bool er tn d ii dua] chopper. Rad remaining "ingredients. 


lettuce Cups. Garnish witu Breen 


Arape elusters and {Lesh Cran berries. 
Makes 8 +2 io Servings. 


Mix we Ц. Cover" nosci i$ Cool 
Spot Ov refrigerate . Makes 5 pints. 


ERGIT. StIREuse ЕРЕ 


Com bine: 
4 Cups CRANBERRIES 
2 " sliced paved apples 
БАЕ Sugar 
oT. uitk- cooking Ta рова 
: Leos ty Qvated orange peel 
Mix well. TES 
Spoon into pastry shell. 
Com bine : 
Lot¢up sifted L lour 
^4". brown suse 
Vu oy qrated Sharp Cheese 
44 u butter, softened 


Crumble over pie. 
Ba Ке Zo minutes (toc). 
Cover w th foil And bake 15 mins. more 


The temperate climate of Nowa Sectio, 

Warm days and eoo| nights, made 

wta natural sethn for eran berry 

cultivation. “the wove Sectia Ceo 

15 Considered among te best in 
о. America. 


CRANBERRY QCuTouT.s 

delied Cranberry Sauce is an easy 
Qarnish. Chill the Can ef sauce. 

Shee Minen thick. Use a variety 

ef Cookie Cutters 4 ma Ке unique 
decorative cutouts for salads, 
Sand uie hes, desserts, and main 
dishes. D090 


D 
| | 


CORNELL GRAN BERRY Руоргю@ (steamed) 
CORNELL: Сабе у Puppe 


4 с. {lour В baking powder — 1 t.sal+ 
І 
V5 о. br. Sugaar — /2. e. bread Crumbs — | eqq 
з e. suet, chopped — | @uP CRANBERRIES 
— ls Cup water v 
Mix Above inarediants 1 Iden (nte greased 
mold. Steam 2 hours. Serve wike 


CRANBEERY FORMY Sauce. 
T 
^ a. suam -I a. butter 
| aqq, beaten — /4 t. vanilla 
е. cranberry Juice 


The first cran berry cultwation in 
Canada was in Nova Sectia, in 


(Geo. By 74. , the berries were 
being w айу as far away as 
London , naland 


CRAN BERRY-APPLE Deris (Mord) 
La Cranberries Ac. apple juice 
^ env. gelatin — te. sugar - Dash salt 
Bom bine berries and IC. juice. Brin to 
boiband Cook gently about 5 mms. Doal¢ 
elatin m fe. juice or Smins. tress 
Cranberries T&couqh а sieve, add test of 
apple juice and Suqor and salt. Heat 
just +e boiling point. 
Add soaked gelatin and shi unt | dissolved. 
Tour into tt cub mold or individual molds. 
Chill until firm. Unmold on lettuce and 
Aarnish With soctened Cream Cheese, 


The Cranberry Growers 
Association started tn 
Massachusetts in (Bou, 
Iis marked He beginning 
of the Cranberry culture 
a we Know it oda у. 


Eventually Ahe eran berry } 
became an American tradition 


CRANBERRY Ice CREAM PIE 

Combine '% Cups Aingersna р Crumbs and 
Чч Т. Melted butter. Fress Firmly into -inch 
buttered pie plete. Баке 6-38 mins. at 575, 
Cool. Fil wiee Vanilla Lee Cream (1quart). 
Top wt Ho | Can eran berry DAUE. 
Freeze b hours 


CRANBERRY- PEAR PIE 


5 caps Cranberries \ Cup Water 
LC Sugar Mit u cornstarch 
Ny Teaspoon Cinnamon 

2 cups paved Sheed pears (2) 


Combine CRANBERRIES and water. Bring 

to boil. Dimmer 2? mins. Mix su ar, 
Cornstarch 4 Cinnamon. Add, te. hot 
CRANBERRIES; cook quickly, stir Constantly, 
Remove Crom heat when thickened. Gently 
stir In pears. А 
Turn into pastry shell . Add lattice top. 


4 о 
Seal and вур. Bake 35-40 mins. — 400 oven, 


| | 
a a e 


BoG FoG 
Se een [ 

Combine ^4. €. Orange Асе, ^ta. Vod Ka 
amd. fs @. Cranberry juice cocktail. 


ү briskly. DServe over ice in dall 
alasses. 
Its Же 

СООР of 
he season ! 

Cranberries 

are new 

available 

Jear- round. 

CRAN BERRY CORNBREAD 

17/4. бу. f loue Yt ©. soft butter 

© "e baking powder 2 0495 | 
l a to Salt | €. Canned pumpkin 
Камы Ce, Sugar - Ja &. milk 

| Q: Yellow wor nmea| | б. Cranberries 
Ia ©. Chopped walnuts 


Pre heat oven +o 250. Grease a loaf pen- 
GQu5% 2% inch. 

Su Llour Witte baking powder and salt. 
da Y larae bowl, beat Suqar, butter ənd 
eaqs. Wike wooden spoon stir in flour 
mixture , stirin unt | Combined. Gently 
stir in nuts an Gran berries and remainder. 
Bake {hour Be anti teser Comes but clear 
Cool on rack {or to mins. before removing 
from pen. Serve warm pr соіа . 


SPICY CRANBERRY CuPCAKES 

12, €. shertenin н ОООО MSN Mf Sugar 
UR о all-purpose Flour- 2 eq9qs 

| b, €ech einnamon and nutmeg 

Jo Pues. a teaspoon baking soda 
йк о, deww Sear erede. x fab, walnuts 


Yo. C. yelled Cranberry Sauce 


Goiden Butter Frosting 


Cream Shortening and Sugar, Add eqq 5 

and beat well. un together dry items 
and add te creamed mixture alternately 
wita Sour ream and Cran berry. Beat 
tu smooth. Stir in Chepped nuts. Fill 
Paper cups half full. Bake at sso? Lor 


ho- 25 minutes. Coo |. 


Frosting : In small bowl, miy la c. butter 
uou | едд Yolk , A Т. wel doe butter mil Ke, 
fa. t. Vanilla ,end O e. silted Centeationers 
sugar. “Blend, wells Beat аг (VEND S peed 
Lor SBminutes. I£ too set, add move 
Sugar. Garnish cupeakes with Cranberry 
autouts, Add Cranberry Juce for Color, 


^—? 

the cranberry Was used asa symbol 
ef peace by -&e chief of te 
delaware Indans. Tne name of 
Tis chief wes Tkimintzen , and 
юни. time his name, passed inte 
popular Usage’ Рак IMINTZEN means 
Cranberry eater. 


Por GCuo?s wit CRANBERRY 
В pork chops & 1 Saqar 
| t. e'nnamon с t. nutmeg — + t. cloves 
ln c. port wine ~| €. Cranberry sauce 


Brown Chops very well on bott sides. 
Kemove +o large shallow bakin q dish. 
Combine remaining ingredients, 
except sauce, and heat until sugar 
dissolves. Ааа saute And neat. 
our over chops and cover dish 
wite Qoi. Wake at sso' about 
t5 Minutes. 


Variation: Loita. H-b thich pork chops. 
Use 2 @ups @ranberry sauce, 
Annamon, nutmeg , salt and pepper. 
Cover and bake at 250° for | hour. 


The cranberry ts ene aie ips : 
ew (Ericaceae). “Tne amily (includes 
|o plants, amon them are he 


blueberries, huckleberries and 
bilberries. 


CHAMPAGNE PUNGH 
| TUA Cheam pagne, chilled p 
2 Хбох bottles ginger ale, chilled 
4 tups eranqe дасе, chilled 
1 52ez bottle (cups) Gran berry 
juice aocktail, chilled 


Sailors [rom Canada and America ata 
Cranberries, stored in fresh water 
w barrels, to protect H&ewselves 
from scurvy , much as tte Britsh 
sailors ate limes. Now, if He Britons 
became Known As («ме чз, how соме 
Canadians and Americans were nor 


Called crannies © 


Canis we Ta lavqe punch bouol with ice. 
Sevve atr Once үү» panch CLE ps. 


[58] THE GREENLAND WHALE FISHERY. 
From an aquatint by Dodd, published in 1789 by Boydelt, London, in the Macpherson Collection. 


SPICED PARTY PuncH 


cl CUPS UNSWEETENED PINEAPPLE TulcE 
q Cups CRANBERRY JUICE COCKTAIL 

| Cup brown sugar ~ tha +. whole aloves 
H+ Cinnamon sticks, broker in peces 


Wash 50-eup percolator well. tfi juices 
Ws Cubs water, and brown suqear. P 
Spices Ta basket. Plug IN and perk for 
5 mnutes, as for coffee. Makes дъ Cups. 


[53] From an engraving made in 1781, in the Macpherson Collection. 
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GRANVILLE GRILL SAUCE 


Combine one (075 oz Can Tomato puree one 
eut elle d Gran berry Sauce, Two Table- 
Spoons vinegar, two table Spoons chopped 
enion and one tablespoon prepared horse- 
radish. Mix well. 

Can be used for beef, shrimp er 
poultry. КТА Mes bau. 24 Caps. 


GRILLED CRANBERRY FRANKS 


Уд с. apricot Preserves - ^ C. Tenes peu 
/4 c. (ellied cranbervy Sauce — Ate. дүү wh. cine 
A T. vineger - 2 T. soy sauce — 2 T. honey 

LI T Cooking oil — | T salta t.qr.qinqer 
) pounds (20) Lrank Сирене 


Combine all except the franks. Score 
[ranks on бе bias. Broil over hot coals, 


tTurnina and basting LOL tt Sauce . 
Keep Pus warm be fore Serving by 
adding +o heated sauce. 


“the Word CRAN BERRY isa contraccion 
of two words, CRANE and BERRY. the 
pilarims Thought the blossom of he 
Cranberry resembled fe wad of a 
Grane. M least fiat is how the folk- 
lore aces. Arnotier version is that 
the fruit was a favorite food of fle 
lonq- leqqed crane who liked swampy 


areas. 


Corner Сю егу WASSAIL 


bi? FUgar Ce Ma. Cc. WwWeaQler sig lemon SÍices 
OU al mon Shak: +Cups red Wine 

2 cups Cranberry Cock tat | 

a CUBS I@mMmon Juice STrained (оа lemons) 


AAP APO Suger, water, 3 [emon slices 
ond A Qinnavrnon Sticks, “Bring to bail 
and boil Gently 5 minutes . S Train. 

Combine Sugar, Syrup, wine | Cran үм, 


SHIGE and limen ues. Heat ant; 
hot but do not boil. à 


Uhen (n Serving bowl, garnish 
Wide lemen slices. 


ce Vv v hot in mags Cr Peneh Cups, 
Makes about le ^ cub Seres ; 
Drand у ean be added + taste. 


Note: (Wis 1s а үү elegant hc sd and 

© iT 1S Sard that It makes Jou feel 
high above Cayuga s Waters ! 

CRANBERRY RAISIN STuEFEING 

2r cure c, чеке 


About 14 shees (1ч Cups) Se(* bread cubes 

| lboz Cen whole Cranberry seuce 

К Ту Быт ек a6. raisins: Ко. Sugar 

| 6. salt -| +. lemon juice - ^. t. Cinnamon 
Teast cubes wi fe^ ouen for 15 minutes. Toss 
WIH melted butter. Add vemainin items . 
Toss Till well mixed. Though for "Ib beg. 


CANAD(AN Bacon GouemeTs 
ль 


| бат Cran berry Sauce - А Т. liant corn Syrup 
| {Тот Can sweet potatoes - | T. bu ter (margarine) 
1 T. brown sugar - ^t. 8+. ginger 


| pound uu sliced Canadian- style becon 


Combine Cranberry and syrup and setaside. 
Seat potatoes Ut butter, brown suasr and 
ainger Till fluffy - probe bly should use electie 


mixeri Б пее bacin iata Ti pieces. 


Spread hall potato mixture on 6 of bacon 
SLICES im a окен weh ba king dish . Cover 


Wid remainin bacon and Top witi pofa Toes, 


Veiazle eran berry уну ТЫКЕ очеу each one. 
Bake about 45 mins. af 550, basting once, 
or Twice wrt. sauce in the dish. 
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SAUCY BERRY FPuncH 
Past Als coctus ыш dictos TOP ж? 


IA e. Sliced rhubarb — | C.ehopped cranberries 

l e. SO gar a e, water — «c. Pineapple yace 
730. lemon juice — pinke food colorin 

Cherries, Plums or apricot halves in ice cubes 

| large bottle dv y gingerale 


Place feat, water + адак in pan and Cool 
until tender, Sfroin. Aad Pineapple and 
lemon juice. (int iF needed). chill well. 


Be [ore Serving peur over fruited ice 
cubes. Add Jingerale. 


Variation: Omit Lreacted се and use 
Cranberry Rocks. 


feery Fizz 

^ Jigqers Cranberry juice cock tail | 

| siqqer dry gin - | teaspoon lime juice 
Combine | Shake, And pour over ice. 


NANKEE DGQuUARES 
a CG Soft Ье e — [ Q. £ lour — 2 eq4s 


а: Iain Suqar — | €. обе Suqar 

13 C. Flour — ж t. salt — 1 t. baking Powder 
Ll ©. вока Clavorin se % Q,. chopped raisins 
/ c. Coconut, shredded — /a c. almonds 
Уз 2. CRANBERRY SAUCE 


Mix butter, с. lour and Icing Б аб 
Spread In greased e^ Square pan. 
Beat 294 5 thoroughly and add Suger 
Sted dry ingredients and almond. 
tv Ke’ 2Uecy TA ing else and Spread 
mixture ouver bottom layer. 

Lake at 350° for Ho mns, Cool and top 
Wiko yeur [avorite (elg. 


CRANBERRY SPRING 

Laues Granapple aris chilled 

\ Pint lemon Sherbet, softened 

Mhie walt in lemder about 59 50029 
Serve. immediately Un frosted a lasses, 
Garnish ах. lemon peel tunsts. 


CRANBE RRY- MAPLE GLAZE 


4 е. Presh cranberries — a C. maple syrup 
| €. Hueck applesauce — 1 t. qrated lemon rind 
Dash Qreund ainger. 
Baste Berk roast twice wo Hee qleze. 

Моетн Mountain 

^ COLDSLAW 

Combine M a eleme dade berries 
and 10. celery seed: let stand i5 minutes. 
Add Vib e. mayonnaise and LE. wine ar, 
Pour over 5 Cups Shredded ce bbaae. 
©еаѕоту widu salt. 
Variation: Add juice {vom Canned fruit 


BALED Fum CRANBANS 
ешш O л ы OUR NN з Dd uicit є 
^. C. buttery —— CC T. lemon ШШЕ 


"F^ (med. bananas, peeled, and 


ich WS honey 


CRANBERRY- HAM ROLLS 
Zu e. Margarine te. minced onion 
^n C. chopped celery Rie, Cee wed ace 
© slices boiled ham С Ив" лек) 

| бас yethed cranbervy sauce 
P568. peeked brown Suqar 


Salt and Pepper “елее 


halved crosswise 
^ о,. pec ited b roewn suqar — light rum 
/4. &. heavy aream — 1T. Confectioners Sugar 
| €. finely Chopped cranberries 


Meit Margarine "m sma || Saucepen. 
Add onion avid celery And saute 
until sott. Wemove from heat and 
ei, ee and Season Ings 
Divide rice mix ture AMNION ham 
S\\ees And roll Up - Fasten cech 
Wik a Tooth-pialk& and Ф геоде, in 
reased б RM A baking dish. 
A Cronberry SOMOS Lowe d 
locou»n Suqar and Mix. "Poen 
over ham rolls and bake at 
550° Lor 20 to 2o uult 


Melt butter wike lemon juice in baking 
dish in 350° oven. Place bananas in 
Pen, Turn lo Coat uu. butler 4 lemon. 


hdd cran berries. Spmp vie: LION 
Sugar and bake до mi. 


Sprinkle wikoe aT rum and bake 

|! min. longer. In small bowl beat 
Cream wike Confectioners’ Sugər and 

E T. rum, until st peek stade. 
Serve. ouer Warm Cran berry- banena, 


CRANBERRY FOG 

Combine HW Cops low-calorie chilled 
Cran berry coak+tai) width “Ae, lemon Juice 
and leqa white.. Dhake uie. utida 
Crushed ice unt | foamy . DSevve at once. 


ORANGE - CRANBERRY BREAD 


\ cup white suqar chopped nuts 

Un teaspoon sal | Cup eranberries 

ae n baking sode eo | ue 

\ одд - unbeaten $31, hortening 

LA teaspoon baking Judice arna grated 
Powder vind of l orange 


iy dry ingredients Together. Pet juice ‚+ 
orange rind "^ measurin eup. Add 
shortening, hen £d Cub to 2 тау К 
ог ae water. Add +o dry mixture. 
Add unbeaten 2q9, Cranberries and 
chopped nuts. 

Bake in Greased pan for 1 hour. 
Stand 34 hours be fore slicing, 


CRANBERRY GRILLED HAM 
Beat together; 
bean jellied Cranberry sauce, % o. steak 


Saute CT) bro sugar, LT. eek a NI and 
2t. prepared mustard. Slash Cat edge 


of | eeeked hem slice about linen trek. 
Breil over: slows года "оро a. minutes , 


Brush with qlaze last 15 minutes. 
(Brol gach Side about 20 minutes) 
Serves ЩЧ. 
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THREE -FRUIT SHERBET 


Combine | ehunked banana, | ean yethed 
Cran berry Sauce, | 


1 Can drained pineapple 
Chunks, l eup whipping Cream and 6 drops 
ved fodd @olorina. Suez blender on and 
olt Tit we t! blended. H fe. tto 4 xS y 3-inel 


bp Cover and (осете А Scoop oto sherbet 
(SACS. 


CRANBERRY- ORANGE PeTITS Fours 


Cutet 12. 02. loaf pound wake in 12 slices. 
Cut each shee m half vertically. >pveed 
half the slices wit about | Tablespoon 
CRANBERRY- ORANGE RELISH, Top witu 
remaining slices. Brush sides and 
tops of petits fours wite V Caup = 
Sweetened Condensed milk. рео Ме 
И cup almonds, finely Coated over 
Surface. 
Place on unaqreased baking sheet. 
Bake 375° for toria Minutes. Remove 
Prom sheet and Cool. Top VIE sweetened 
Whipped Cream. | 
ometimes X cut the cake tn (4 shces! 


Boo Berry Sauce = Place 2G. Cran- 
berries in bowl, add N. ъоаёс and Mash. 
Add Q cate d "wd ect! Orange . Relrigerete. 
Bae tt Butter. Aad “A ei. powdered sugar 
Slowly, Working in well. Now add 1 egg- 
weite, beaten SiC. duet before , 
serving combing Uo vu. Mashed berries, 
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SPICY CRANBERRY MUFFINS 

Side лраелбек е 2.0. lou d. Sugar, 
o> ao baking powder, |t salt, 2 ih iva 
de CINNAMON end а t. Qt. nutmeg. Stir 
In ALG. chopped walnuts, Set aside. 
Combine a beaten eggs , 73@.milK and 
Vata cooking oil. Add + dey mixture . 
Fold in l^.c. Cranberries, chopped, and 
vg whole wheat flakes. Fill mu Ст pans 
са. Sprinkle шз о sugar and 
Met. @innamen mixture . Bake at чоо 
20-25 minutes. (wakes le) 


Сосомит FRUIT BALLS 

l Cup pitted prunes — з. cup raisins 

2 Cup Aried apricots -a eap изе пи Т5 
\ Boz pka. pitted deles « VH Cup sugar 
| Cup eran ber ries 

Vy Cup orange juice concentrate , thawed 
| 2 Ia en. Can P laked Cetona! 


Pour boiling water over por scu and 
apricots. Ве EU cool, taen alrain . 
Coarsely Cho р Сео and nuts. Add 


Suaar and orange \uice. Form into 
balls, using about A Teaspoons mixture 
Lor each one. Well im Cecon (5 doz) 
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GRANVILLE CoMPOTE - 
|! pla. dried apples (sliced ) 


еце @ran berries 
| oup hant brown sugar 


TW Combine apple slices uito 
rt de vy v Cups water M a Lat. 
E Vader uhi Per pen: Dring le boil. 
Weduce heat and simmer, Covered 
5.10 Mins. Remove and Speen tinto 
medium bowl. In same SAUCEPAN , 
Combine berries, Suo sr and 144 s 
water - Bring +o boil, stirring until 
Sugar isdissolued. Cook Tilt berres 
pop. 
Stir apples Into eranberry mixture. 
Pena do boil. Reduce heat and 
simmer, covered, stirring often. 
Continue about IO minutes. 

tour into serving pan/bousl . EV. 
Serve asa relish or com pote. 


Hol Ce&ANGERRY WINE 

| S202 bottle Cranberry juice cocktail 

K Cups water - | Cup sugar 2 Pe whole cloves 
V inches Cinnamon - Fee\ ef Ja. lemon ‚т strips 
*. f (44s dry ved wine — JA ce. lemon juice 


Combine cranberry juice, water, suqev, Spices 
and Yoon peel. Simmer unt] suger dissolved 
and bring le boil. Then sim wer uncovered 

VS minutes. Stain. ÀAdd wine and lemon juice. 
treat but de not boil. Sprinkle nutmeq on 
Top of Zach cup- Makes I4 Cups. 


CRANBERRY CREAM SAN D WICH 
b pi Cup Cream Cheese — [| ct, lemon juice. 
| 4 Chopped Cranberries = | t. almond 
не исе, 
Boston Brown Bread 


Spread ллу On every shee and 


put toqet er wWiHe Crisp lettuce between, 


SVENGALI TOMATOES 

Combine | Iboz сам tometoés, cat ap, 

^u Cup C.-O, Relish, 2. Tablespoons light raisins, 

| Tablespoon suger, /2 teaspoon ginger, — 
dash salt and % teaspoon cayenne. Dimmer 
S-10 mms. | Serve Warm or chilled изе, 
meat, poultyy or даме. (Me kes about 2 cups) 


Nova Scoria CIDER 
(шїн. CRANBERRY) 


| - 3202 bottle (4 cups ) 
CRANBERRY JUICE 

4 cups apple cider 

| 12-02 Can Apricot neetar 
Severo) drops ved [ood ee loring 
b wches stick Cinnamon 
Ул. teaspoon nutmeg 

| Cup cum 
+ Tablespeons butter 


| 
mica! 
= 


Combine а (| except rum and butter. 
Boil. Then simmer lo mins. Remove from 
heat. Add rum and butter, stirring until 
butter melts. Serves 10. 
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GRANVILLE GROG 
\- 54. oz. bottle Cranberry Cook tal 
5 Gres O rape juice 
| Cup Grapefruit Juice 
\ lemon - (cut in thin slices) 


Com bine avid. Poris, kedd ee Kaaf 
Simmer [О Mins. Remove lemon 
shees. Devve hot in mugs. 


CRANBERRY CHILLER 


| J'qqe- Cran berry Cock +aıl 

\ ох. lemon juice — 1 ytqqer Vodka 

| hea pin teas peon powdered Sugar 
Shake Witt ice. feur unstrained into 
alaeses. Fill wort Spark ling water and 
serve. 


CRANBERRY CHEWS 


А eggs 1% cups biscuit mix 

74 оор ѕидак | Cup Chopped pecans 
| T. lemon juice \ Can (Boz) yellied 

а. t nutmeg CRANBERRY SAUCE 

Confectioners’ Sugar Сем Пед and cubed) 
Caflted) 


Beat teoaether first four ingredients 
till hant and Jhesu. Ои ш biscuit mix. 
Gently fold CRANBERRY Cubes into 
batter alona with nuts. Spread in 
Qreased and Lloured !Эхаха- сий Pan. 
Bake 20-25 nade oto? д Coo l. Sprinkle 
wit h sic te d Contectionevs suaar. 
Gut into “bars. 


27 


CRANBERRY ORANGE SAUCE 

е ea i Ler оН е ВО be aa, 

ù tups Sugar - A^ Cup Water 

Va " Orange JUIGE - / a. u Shveved almonds 
| 16. Cranberries- | t. grated orange pee| 
(Vom bine all except Almonds. Cook, 
uncovered, lominutes, stivving once or 
twice. Cool. Cover and refrigerate. 
Sevue widu orange "Tus . Makes 4 CUPS, 


BAKED CRANAPPLE 
б medium firm ved baking apples 


Ж GPS Gran berry Sauce > 


(Фир water lins: 
reheat oven +o SSO. Wash and core 
appies себ arting at stem ends, pere 
Apples one-third Way down. Arrange 

in shallow Casserole with роге с sides 
up. Combine saute witk water and 
slowly pour over apples. Bake “2-1 hour 
basting frequently unt | apples eve 
(fender. 


SPICY CRAN PEACH SAUCE 


| l6-oz Gan eling peach slices 

| сир Suger - ^i сир Vinegar 

| Б. whole Gloves - S$inches Cinnamon 
A, Cups (Ж%. Ib.) Cran berries 


Drain peaches, keeping 7$ e. syrup. Com bine 
Sugar, Vinegar and spices With Syrup. 
Bring To. báid tebe eai berries. Boil 
without stirving until berries 


op. Add 
peaches. Cool. Cover and е Oi 
MAKES $ Cups. 
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Waar does the kitten say? “Mew, mew, mew!” 
She shall have some nice milk, warm and new. 


CRANBERRIE NUT Twist 

| Р!<9 · het Poll. moe 2. T. butter 

^. cup chopped nuts - 74 cup sugar 
h Cups Cranberries, coarsely Chopped 
| teaspoon Ground Cinnamon 

| Mum Confectioners Sugar 
Cranberry uic. cock Teil 


Pre pave hot roll mix i Let dough rise Tz war m 
spot tul double, about to minute s Fanen 
down. Woll cut on lightly T lesu edid surface, 
+o US X lO-ivh» rectangle. Brush with butter. 
Sprinkle он nuts, Sugar, cinnamon and 
Cranberries, Koll up jelly-rel] fashion. 
Seal ends. Flace seam side down en 
Qreased baking sheet. LOL sese hy. 


Let rice "Hill almost double. Bake at sso" 
Lor 55-40 minutes . C x Con Ceclionevs! 
suqay Bont. @ran berry juce Te niae 
Hanin alaze. Brush over warm breed. 
Makes a welcome holiday Qi f. 
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Green 5 Gourmet 


Blend 74 c. Suqer, iT. unflavored gelatin 
and /4t. salt in seuce pan. Stir in 

| @, Gran berry Jute end | aan whole 
Gran berries, Cook slowly Tl boiling 
Kemoug and chill a bu Feld in 
VA. Bou LC V ees ! 

Taen inte Graham ereeker- crust. Chil] 


overnight, ae а. T. Confectioners’ идә 


voto 13. Q,. Sour Cream and spoon atop, 


Burcunoy МАКОМ - (re) 


Boil teqe ther about 15 minutes: 

Ya e. анан е ME 

(Иа с. blue berries 

L3 с. Suak ec du water 
Mix 2 T. eœn sterch in smell 
amount of werter. Tur into 
{vuit +o Hicken and add desh 
of salt. Tlace in cooked 
Sos. ER. 
Serva wu whipped Cream 
or 10е Cceavp. 

i vacriatien i5 e odd NM 
finely Chopped berries Jo 
fe whipped C crear. 


CRANBERRY DAIQUIRI - Cut 1 frozen block 
Strawberries into G-4 ehunks. Combine 
N blender Witt ^ Cups Craw berry juice 


and ^* cup le mon juice. Add A Cup RUM. 
Serve over ice ` 
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CRANBERRIE COTTAGE DELIGHT 


| л, Cups creamed cottage Cheese 
2. Cups miniature marshmallows 
4. Cup Cranberry sauce 
A Table spoons Chopped walnuts 
Yi. Cup meYonnalse 
Combine above ingredients. eETTT 
Mound mixture in lettuce eups. Cire le 
with chunks e pineapple. 
n d eA p (d, drained ). 
lop Ud +t Aan extra $ peon ful of 
Granberr sauce , for Variation . 


"Makes G- & Servings. 


CRANBERRY- ORANGE PIE 

Уя C.orenge juice — # Т. uick- cooking Tapioce 
V8 t. salt — 2 e. suger ~ H B. cranberries 
|! T. butter — grated rind of i erange 


Combine узбе, Tapioca and salt and bri 
quickly Jo a böl, Stir constantly , then 
remove from heat, add suqar and con- 
tinue stirring to blend. Fut cranberries, 
butter and rind t»qether and bring te 
boiling point. = but [irst put Cran berries 
Krough food Chopper. Cooh. 


Au pre- baked p'e shell wite mixture. 
Arrange Crange slices in ring On top. 
Beat eqq white stiff, gradually adding 
Sugar. тор each slice wite meringue 
and serve eold. 
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M e 
ORTHFIELD Pic - (Apple. Cran berry crumb ) 


Moe. Cranberries .. ee aaa qu -cooking Tap 

| ос, 
| €. Sugar = Hee. sliced apples > sa [+ j 
\ unbaked pie shell 


Chop or blend crap berries. May Sugar 
) 


Tapioca ang Sart. ap 
mbine will berr 
and apples and ui $e ерец. dn 


Sprinkle P'S wike Crumb Topping (see 
Page (03). adding Vh t. етип L recipe, 
ce lo S i at 450°. Reduce to 350° 
and ake until apples are f i 
About A hall bue. a 


This T actually a Norte field / 
“1+. Hec mor, -everite ! 


CRANAPPLE TORTE 
2, ecas = | сар тесе = | Teaspoon Иа! Га 
Уз cup ә Cred {our = $ Teaspoons baking pudr, 
\ Teaspoon salt -= 2 apples, pared 4 Chopped 
Vo. Cup Chopped nuts = 2 Cups Cranberries 
/2. Cup water = |l Cu Suger = I Cup Wh. C Fee ry) 
= l Teblespoon sugar — 

Seat e 85 . Gradually add ia. Suqar and 
Vena. Beat Sifi toge ther flour, salt 
and baking Powder. Coen ly fold into 
eaa mixture. Stir in apple and nuts. 
Spread evenly. n arceased and Ílouve d 

ay) Яка Aweh Lew ДО mins. 360° 
qu en rack. 

Cond bite” Gran herria’ awe age Bor | 
and hen simmer 2-3 minutes. Remove 
[ror heat and add iw suger. Cool. 
Whip Crear wilu IT. Sugar ОҢ STU 


2ePeon onto Cake Squeres. lop uid Soule 
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HAT) and ASPARAGUS 
ЕНТО E TN и m 
| aea nav, per Serving -— анек 
Тор each slice witi hot соо Кеа +rozen 


espereque. Spoon Cran berr ivi st 
Over Tum. Cover Witt. Sharp cheddar 
Cheese, ‘Bro | unh | Cheese melts, 
Serve witt. yeur Lavorite Tossed salad 


and muffins 


FuNDY 12154 FILLETS 


b fresh filets or PA lbs. frozen fillets 
2 71 Chopped onion 
Уз, сор иие ооке а Grain rice 


л butor 


кА 
Aen Ak; 
KUTT jy 

Б РГ, 


Sprinkle Plets with salt and pepper. Cook 


onion, rice and butter until browned, 5-9 mins. 


Add: 


l Cup water 
а, Ченем juice 
| Chic Кеи bouillon 


Pu ef salt fies Ja 
Boil and Stı- to blend. Cover. Cool over 


Neus heat til liquid ig absorbed and 
nee is fully) ao-as.mis. 
алю: | -(5о2) tan chopped mushrooms 


Иа tup jelled, mashed 
CRANBERRY SAUCE 


Spread gw VUE, Roll and plece а a veased 
б 2 (Qn des Dti nih 2 т melted 
butter. Bake 25-30 mins, (250 E 


Тор with special Fundy Fi 114 Ѕаисе(р s3) 


CRANBERRY GLAZED ROLLS 
40.chopped nuts 

7/4. C. jelhea Cran berry sauce 
V 6. brown Sugar 

6-9& brown ч serve rolls 


Set oven at Hoo. Greese mullin pens. 
S rinkle a Leu nuts (To laech one, 

Ааа Cranberry sauce Crushed wih fork 
and edd brown Suqər. Put a Ttallespoon 
In each Pen. Turn rolls up side down, 
Bake About 15 mins. Cool About 5mwns. 


CRANBERRY TODDY - му in lavge pan, 
А (^ Cranapple arin k, I beur bon, 


| 6. each around nutmeg and Cinnamon, 
l OX- inch step oronge peel. 
Heat but de not boil. Serve in Mugs. 
Makes 7 Cubs ef warmth. 
Jusen Wine 
5 qts. wild €renbereies — 1 Т. yeost 
ats, boiling Water — hand ful of rice 
D Lbs. Sugar 


TA beilin water oven berries. Coo | 


slightly , hen edd rice and yeast, 
Set. warm plece. Work over berries 


uoi, hands ov mallet (feet nof ce commended ) 


daily for one week. 

Strain „учее into а fermentation jar and 
add Sugar. 

Bottle wine m dabout six months and forget 


about ıt Lor anoter., 
LOime 15 sparkling селе and dry belliant 


red in color — matures slowly, 
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CRANBERRY - PUDDING CAKE 
EA С. Cran berries ~ 173 6. water = | €. sugar 
w t. eocnelacch — IT. butter ~ жЕ. nutmeg 
Ic. f long a dE, baking Powder — Va. sugar 
УҢ 6. shortening — la c. milk А с. Faisins 
Yana. eut dates — Ид с. e& hoppe d walnuts 
2 T. Sugar - Ice Cream 15 optional 


Heat oven to ЭДЕ t Cael авав е ui it. 
Water over high heat about 5 minutes. 
TU (С. suqar and cornsteareah and stir 
into boiling mixture, Boil rapidly i minute. 
Remove from heat and stir in butter and 
nubmea. Pour into O sc: baking dish. 
Sift flow, baking powder and V4 е, sugar 
inco a bowl. Add Shortening and Qut 
m finely. Add milk and mix well. Stir 
m dates, raisins, and walnuts. Drop by 
lar e Spoonfuls on dep of Granberry 
mix Ture . Sprinkle UN AI." Sudar. 
Bake about 55 mis. or unti] browned and 
Cooked through: erve warm witte се 
Creovn. 


Its tte  Scoor of tHe 
COOKERY ! 
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CRANBERRY APPLE Sauce MOLD 


Combine | lboz Can Giete tie -pac К apple- 
saúde anag i Н- Serving low - calorie 
rasp berry ае Lachm! Quel vf dissolved. 
bie aves 4 Cu (> bius- galore Cranberry 
juice . Four inte 6 Individual molds 
or et oe Cup Mold. Chi est [enm . 


MERINGUE SQUARES with CRANBERRY 


Kei Cups Vanilla wafer erumbs 

e T banek us т. suqar — HE eqq whites 
Га ©. Suqar — | Qan Cranberry sauce 
| 2- 2^"5ez pkq. dessert Topping mix 
Combine butter, Crumbs and ZT. д sugar 


Мах and spread firmly in Oy Qx 2- och pan. 


Beat 2Qq whites until st FL and add suqor, 
Duel meringue over CGrumb mixture. 
Bake at soe ° for 12-15: юта = Cage 


Spread Cranberry SAUCE over Meringue. 


Re are dessert Top Ea and Spread 
? В Cbar Serves d. 


Over Cran berries. 


CRANBERRY- APPLE FLIP 


^ е. Cranapple drink 1 €qq White 
"ow Cherry brandy — a T ai juice 
mom Sugar — 27 ICe cubes 
Combine’ "a. WT dd redients in 


bignider. Blend at high Speed 
for зо setonas. VA ine glasses 
aNd serve Imme d iate ly. 
erves T 
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CRANBERRY GRAPE SALAD 


д tups Cranberries on nip Wage 
| un seeded halved vlde (ved) 
2 « miniature marvs mo Hess 
fy" Whipped Cream e" ^s Cup walnut 


Grind Cranberries ,coearse. Stir RM 
Cover, chill overnight. Drain, mm d 
lightly. Add grapes, nuls, ару ous 
te well-drained Cranberry Va MX. efore 
servin ; told in whipped cream. Garnish 
wit lettuce and rape clusters. 


GLAZED CRANBERRY LEMON BREAD 
ңел. butter — 74 oc. sugar — А eqqs 

2 6. grated lemon peel — 2, е. sifted flour 
24 t. baking powder — 1 t. salt 

7+ Cop milk — ! eup chopped cranberries 
/2. tup mixed tandied [ruts and peels 
Yo Cup Chopped walnuts ie 

^ V. lemon juice — 2 Т. sugar 


Cream butter Sa v a Sugar TT іу. 
Add eqqe and lemon рее, ама beat well. 
Sift together dry ingredients, except 
Suger. Add +his Чо Creamed mixture 
witte milk, beating constantly Tl 
smocth : SO Fe TZ berries, Fruits and 
peels and nuts. Four into Aréased рэр 
GA Sy ои Dake Af. 35 as! 25-«5 
Түш м. het Aul (io minutes Keniove 
dd pen. | 

ombine lemon juice and x. 1. Suqear. 
Spoen ever Tes. Wrap. Store overnight. 


37 


CRANBERRY- TOMATO SOUP 
Combine | оўот ean Condensed tomato 
Soup with P Tup dairy Sour erenn Stih 
pe ME Cups Cranberry juree &oc E tail and 
^ Tables peons lemen Juce . Heat bat do 
Not boil. Four into your Laverite mugs 


* 


and garnish wit sour cream, if desired. 


SKILLET CRANBERRY BARBECUE 

22m. X. chopped onion ХО E eat sup 

2. ТЕ, butter (margarine) — ft €. brown Suger 

P d Cranberry sauce - > T. vinegar 

| 1 Worcestershire Sauce - UE. mustard 

| I2oz can luncheon meat, WW julienne strips 
Hot Cooked rice 

(oc dit bu There tender but not 

brown. Stir in catsup, Cranberry, suqav, 

Vinegar, W. sauce, prepared mustard 

and meat. Simmer, uncovered , 15 minutes . 

Sevue over Wot cooked rice. Sevves б, 


CRan BERRY STUFFED VEAL 

Rite Ал pound мео 1 put through meat Tenderizer 
and eut into б very thin slices . On each 
slice place 1 very thin slice cooked ham. 
In centre of each put about AT. eranberry 
sauce. Fold m half with ham inside and 
pet 24де to seol. 


Brown meat in butter on botu sides . Add 
sprinkling ос garhe salt. Place lemon 
Shee atop. C om bine Doo dry ule WINE 
Aand Z T water, add +o skillet. Simmer, 
covered, 5minutes. “Try: wta perky pavs ley, 
Serves Ч. 
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CRANBERRY - CHEESE FRUIT DESSERT 


\ pk. ((6/4 o2) miniature marsh mallows 

| aw (20 oz) Crushed pineapple - drained 

\ рка. (= о) cream Cheese e 1 orange 

| Cup heavy Cream — 1 tb. @vanberries 
2 unpeeled apples, diced 

^ cups halved qvapes — 1 cup chopped nuts 


Com bine Yq. рка. marshmallows wiHo 
pineapple. Mix cheese wit @reéam and 
remaining Marsh Mallouss. Cover cach 
Mixture and store In refriaerator over 
mabt e geh hallows aré al softened. 
Force berries H rough medium blade of 
Cho pper, Wash Orange, remove seeds 
and изме. membrane and grind. CDe net 
remove vind) Mhay wH remeining 
Ingredients. Beat Cream mixture in 
eleetria mixture Till it resembles 
Whipped Cream. Fold in pineapple and 
Cranberry miy tures. Chi |1. (Serves 0-12) 


CRANBERRY Tea Biscuits 
а 6. sifted Lion |... Т. Shortening 
3 t. baking powder —. My b. baking 


soda 
\ @. Gvaoberr4es 


| =m Grated cheese 
MC. Sour @ream c | eqq 


Silt +оде ек dey Ingredients and cuf in 
shortening. Beat седа till Creamy add 
Cran berr les,chopped, end Sour S QE and 
add to first mixture. koll out on C louved 
board and eut inte biscuits. Place on 
baking sheet and sprinkle Lotti qrated 
eheese. Wake at too? {ог до minutes. 


CRANBERRY 


Arple Ginger Souares 

Combine 1 Pia. qinger bread Mix and | о. ary 
apples5ouce. Stir in Va c. Chopped Cranberries 
end Ио, . 315105 . Spread Ea Greased pen ~ 


/ 
IS4x 10 к-об. Bake 15 mins. at 375° Fre pare, 


l eka. Creamy white frosting mix, Sub sti tufing 
lemen juice (2 T.) for half He liquid - 
Spread on cooled cake. 


Caut їз Squere 
(Mekes +o) Т 
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CRANBERRY MINCEMEAT SPARERIBS 
Add тга. water Ta M Ibs. spareribs, cutup, 
i à shallow pen. Sprinkle witt salt. Cover 
with Coil, balke at 350° Lor I. hours. Drain. 
Dissolve | beef bouillon Cube in A Cup 
boiling water. Combine Lo iHe | Cuf 

Pre paved mince meat and | ean whole 
Cranberry Sauce. Four over ribs. 
Bake, UNM Covered, Jo-40 minutes more, 
basting Ceca sionally. Makes 4-6 Servings. 


, mow 
CRAN BERRY BURGUNDY ФА 
SEN oy | 


HAKI 
| bone-in Coolkted ham 
Of av Pounds) 

|: Can cranberry Sauce m 
Оте UR sugar, -> 
Yor. Cup bur undy = 
фр, prepared mustard 
Wnole cloves 
Place: Kam. (at side up, i shallow 
roasting AR. Бешке \ Alamond 
pattern . c a> ule eldres. “Ake 
D woe secur Sa heirs (0367 

ag SAUCE Psn, com bine remaining 
Inqredients Dimmer, uncovered, 
5 minutes. LO eG lee; So minutes 
Ta oven, Spoon half ed Cranberry 
q\aze over Ham. Tass gie 
as a S2420 c CA bout 243 Cubs qlaze. 
Makes about 20-268 servings ef ham. 


Ca a f, 
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CRANGERRIE COTTAGE COOLER CRANBERRY FRUIT TOPPING 
Уз. each lemen and orange —~ | apple 


Com bine equal parts white wine and Уш c. maple er maple - blended syrup 


каа perry fule еони Seve 


^ б. Granbervies 
oven ісе . 3 Remove seed (vom lemon and ыйыы unt 
Уа: THT Cut eaeh half tn 4 pieces. Core, peel 
Se ji E с Ze | 
< | JI SS and quarlér apple. ut syrup, apple, 
: o CRANBERRY- CHEESE PIE p. Cranberries and ^ pieces lemon and 
NM 2EAN BERRY- CHEESE РИ 


„ D D Orange in blender. 
` T. X Cinch рео Corm Pan mix Add remaining Citrus pieces. Cover 
= сы ranam агер ег Crumbs and and blend about 306 seconds longer . 
ca Table spoons melted butter. 


i Serve as a topping Lor pancakes or 
a riy v Tw E | wa.ccles. Makes about 2/4 GUS. 

: nN SMe SAUE E pen, sprinkle д envelopes 
Un flavored gelatin goi cr 


| | п a a ш 


>> 


C NES pem y- 
juice сооко until dissolved. Sef aside. CRANBERRY ORANGE | 
3. Wty 2 Cubs heavy ar un sma || bowl Cue] ie SHERBET 
є. Ln эд рор beat E E.. oka. Cream 2 
Cee ee «And ИИ Sue, unii Smooth . 


l 3 oa PKg. Orange gelatin 
ae | cup bei lin Water : 
1 Ca | Tablespoon \emon Juice 
— LH 1 Por Vanilla ice cream 
m orange, peeled and diced 
| Qan whole @ran berry 
€—— а: Sauce (Gorz) 
Dissolve Qqelatin in water. She m 
lemon tude. Add Icecream by Sbon- 
fuls, Stirring Till melted. Cheti kid 
sh tly thiekehned. Fold Iv) Grange 
RAS, Cranberry Sauce. Pour Into n 
Ях 5х $S-ioeh and freeze Til] firm. Clauart) 
neti ee T Sub stitute orange- 
pineapple lice Cream for с^ Variation, 
because it ig my favorite. 


Grad ua lly beat tn aelatin mixture and t 
— lemon yuce. Fold into whipped cream, 
POE mixture into prepared Pan and 

vefriqerate about + hours. 


s. [Combine & cups cranberries and 
It Cupe ца ак and р оор Cranberry 

| juice and bring to a boil. Reduce 

| heat and Cook About 5 minutes. ®© 
Meanwhile. Mi. 1 сав monro s sprinkle 


remaining lanvelope aelatin over 

E) Yt Cup Cranberr шесе, . - She gelatin 
ИШ Mates ato pean ey E 

"i taler Chill Till mixture mounds when dropped 

Orval y?! biu ЭДР, 2o mins. | AN R Cream 
Phe ple. ее.6е Mixture. Chil у about +5 mins. 


Ted) 
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CEANGERRY DROP Gook(ES 


if a. Shortening Уд, c. Cran berry juice 
+ @. Sugar 2% @. Chopped Cronberries 


! ед4 4 t. arated orange rind 
Y c. Flour in t. ак Powder 
Го. t. soda la t. salt 


Glaze wH Orange /Cranberry butter 1010 


Mi CQooKnie rina redimnts. Drop on greased 
shee, Bake at 2667 until browned . 
lewq: 20 T. soft butter 

IVa. е. siQted Confectioners Sugar 


Ls. 4e Cranberry Cock tai 
ù% tsp. Grated ecenae rind 


ty 
we || 


CRANBERRIE APPLE SAUCE - Combine 
one *-serving low-calorie raspberry 
gelatin witty | lb ez can dietetic- pack 
applesauce . Cook and €t = h 

| e. lew calorie Cranberry Cocktail. tour 
info © molds oc ene 5- сор mold. 


Ceu TU fem. 


CRANBERRY- BANANA BREAD 

Cream +T butter and tê. suaar. Add 
еда and beat well. SiG ether 2 
Cups fleur , & ТА ble spoons ba king powder 


l2. Teaspoon salt and Va Teaspoon e, Innarmopn - 
Com bine IlGup Mashed banana, + eup mil &, 
and | teaspoon Shredded orange peel. Add 


Ary mixture and banans mixture alter 
na e\y пам Creamed Mixture. ES 2 Ta 


La. e ups eran berries end | T" e бо d 


Pecans + Heke 1 hour:.(€ 550%). Nemole « Gen 
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BEERE EERE EREEESE 


Блкер CranSBerRy PEARS 
CA weight- watener delight) 
+ fresh medium pears (paved ,halved 
enda сомеа) 
| cup low-calorie Cranberry juice 
2 \noches shek enneamen 
lo drops red food coloring 


Use Lamart Casserole. Add all ing rediénTs 
and being +o boil. Bake, covered, 

at 550° Cor lo minutes. Turn pears, 
bake ) Cooered, another lo minutes. 
Turn pears, bake , Uncovered, Til 
«үза екы about. $9-lo mins. longer. 
Remove Cinnamon stick. Sevve in 
Куш = Wakes iS Servings. 
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CRANBEKRIE Stee set 


In blender, Combine, 1 c. elled Cran berr 
Saule, | C.Crushed ice, vs @. evaporated 
milk , И c. sugar, I T. lemon Juce, few 
Óvops red (cod coloring. Blend hiqh ill 
ые Б about 2mins. ieee e 
in Ax 5y 5 inch pen. Serves Ж. 


PEAR- CRANBERRY PIE 
| рка. leavust гу for 2- Crust pie 
\ Cup Cran berries g large Pears 
ea $uQer — э 4 uiele- tap ioca 
E each дү. ginger and Qt. Cinnamon 
^ Т. butter, Ae. water, milk, salt 


Prepare pastry . Shape two-thirds of 
dough ato а \агае ball and remaining 
into 2 small ball. Lightly llour beard 
and rolling Pin; roll out lavge ball 


into i- meh cirele. hine a G-ineh plate . 


Crush berries widu a potato masher in 
a large bowl. reel, core end slice 
peers (thick ) and add dp berries. Str 
n sugar, Tapioca, spices, salt and wafer, 
Speen mixture into pieccust. Wer 
Wi dtr batler. 


Heneat oven to Has. Kol smal! pastry 
bail into а vectanale , then cut for а 
lathiee trust +ор. Brush tep of 
Strips wike milk. 

Bake about |! hour. Serve warm or 
Cold. 
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CRANBERRY SUMMER 


Mixy гаса | parts chilled Aran berry 
Cocktail hd Cela Tea 

Serve imn tal aleeses with ice. 

Add e отер Sprig e£ mint ftom the 
Aarden : 


CRANBERRY LCE CREAM 
——————————— 


2 C. SUGArF ~ AX т. all-purpose [leur 
US bo salle жу Л Пу lee 


Combine suger, TEA and saltand Gently 
stir in milk. Ched and: stir over loco 
heat til -eickened. 
Add small amount ef cooked mixture te 
^ beaten eggs. Mh well and add To 
hot Mix ture 3 Cook and sli | minute . 
Gall. 
Shrin: — A Cups whipping Cream 

~ | Gan Cranberry Sauce 

— | Tablespoon Vani lla 
Kur into freezer CaN of ce. Qreera tree ге. 
Vac crushed ice and rock salt around 
Can usina © ice to | salt. Turn dasher 
slowly Til ice partially melts. Add more 
\с. е, and salt. iura ЖҮН Cranl< "Tien s herd. 
Kemove ice +e below lid. (Remove lid + desher. 
Cover Can wike WA Ked peper. Keplace lid. 
Fill freezer witt more ice and salt. Cover 
freezer witty heavy Сож. or newspapers. 
Let (Gc Cream ripen H hrs. be{ore eating. 
Makes V5 Quarts. 
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ANNAPOLIS MIST 
DN itr soil ie a ati 


| jigger cherry brandy 
Cranberry Juice Cook ta: | 
Four brandy over Crushed ice, All 


о. Cranberry juice. Serve in old- 
Ca рү glasses. 


FRuit Bowt DENISE (continuen) 


$- On d&e firm gebtin, stand pear 
halves widu cut sides aqeainst side 
of bowl. “turn -&icKened gelatin 
mixture into bowl and refrigerate 
TH firm- about Ње moules. 
4.- Cut S pineapple slices in halt’. Neserve 
T and cut rest inte 2ighths, 
io.- Chill remaining gelatin until Slightly 
ЖоК. 
T Bo Arrange pine apple inside bowl on 
Top of peovs. С pmeapple halves). 
Lae Aaa Cut up Pines pple to Vr 
gelatin and turn into bow). 


\2.— Arrange orange shees oo top. 


FRuit Bown Denise | 

2% bottles cran berry juice (8 cups) 

b enve lopes unflavered qeletin SINE C. sugar 
6 Cups opple cider — A Oranges, peeled, sliced 
A Cans pear halves, drained (I Ib. size ) 

| ean sliced pineapple (ib 4 oz} drained 


l.-Make this a day ahead. Hour +t Cups 
Cranberry juiwe inte large bow | or 
5 at. Duteh oven. Sprinkle gelatin and 
stand 5 minutes . Ndd suger. 

2. Vises tis мн oer la. heat, stu rin 


^l bot, dissolve. remove (от БЕЛГ! 


3.. Add remain TA 


Serve iter Whipped Cream, oppe d 
Wit. CANDIED CRANBERRIES, or NuTs. 


Alttiough 645 estive [vuit bowl Can be 
made ahead, it does tale ime. I+ 
vs wort. the effort Hough- \+ looks 
love (y — «€ tastes Superb — i+ usil be 


Cranberry juice ang 

apple cider. Му well. 

4- ur He Cups mixture inte Medium bow and 
Chill until slightly thickened — about H-O mins, 
efriaerate temamder of gelatin mixture. 

5.- Mean while, layer 5 orange Slices in bottom 


He pièce de résistance of He occasion. 
of ФА. Quart brandy snfter or gless bowl. 
Stand 7 Orange slices aqainst side of bowl. 
b.- Rur thickened miyture over oranges ond 
refriqerate + || Liem | 
T- Meanwhile , place + cups of Hemanin “Tne Сыт Cooks Guide , published 
Cranberry Mixture ın medium bowl. Set 


wi m bos] of ice Wübas until Slightly 


in 1683, Contained a recipe for 
"KieKened — about Ho minutes. (Next x ig 


Cranberry yuce... 
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CRANBERRY CUSTARD PIE 
ag ene tee ae м. 


l can (Sen) suseaetened condensed wile 
үз Cups Fresh Cranberries 


4 Cup lemon uice a Cup water 

"^ eag yolks, beaten | tup Whipping cream 
| Cup Sugar NE S Sugat 

2%. Vanilla ! baked pastry shell 


кее е milk, lemon 4ч!се and eq yol vs. 
dis eve nly tw ЕКЕ ООК Боне 
om bine CRANBERRIES, Hw l Cup suger 
and water. Бо, then Simmer 5 ie 
(uncovered) Drain. Fut Cranberries roy h 
Sieve ov puree; cool. | 


Spread ри кее ouer custard layer. Ship 
сүйөй, Tel Te saqar aad’ vanis; Spread 


Еа | Try the (683 
i recipe for 
Cranberry juce: 
"Put а teacup ful 
ef Cranberries 
Ss A Poi C UE Qe info a Cup of 
water, and mash them. In the 
meantime, boil Two quarts and 
a pint ef water with one large 
Spoon ful of oatmeal anda very 
lavae bit of lemon. peel. “Then 
add he Cranberries and as 
much Fine Lisbon Sugar as shall 
make a smart." 
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CRAN BERRY LEMON FROSTING ! 
Won @. sugar ~ \ Е. eorn syrup "ox т 697 ushi tes 
bT. ¢ranberry peice on. X IT lemon ies 
yt. grated lemon rind 

Combine in double boiler. Place ever 
boiling water. Beat until mixture peaks 


and holds shape. Coo | slightly and 


Spread. 
u:5.Cranberr Production- 192, 
Acres Stat arrels 
11, 20e 126s. 1, Боо, ео 
7, 102 ud SC. |, Зоо, ооо 
f N. J, 29 5, ооо 
wash. 90,000 
Oregon 65,006 


Converted To pounds x too = 
U.S. total 505,000,560 pounds 


Berry Nice Бакер CRANBERRIES 
Tms recipe should encourage move 
frequent use of cranberries Year round, 


Sim ple to гоо Ке - not so SWI + nice Texture. 


Measure any desired uant ty Cran berries, 
Add Suqar =. #2 the quantity of crenberries, 
rve pere oven- 550 T l 
a.- Spread berries In а Single layer In baking 
dish. Cover with the Suger. Cover dish 
and bake in oven I5 minutes. 

e. Stir, recover, eod return + oven dier 
another I5 minuTes. | 
Vor @ytra eleqant touch , add fine ly Candied 
c eh ua Serres Can be baled Several 

ays ahead. 
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CRANBERRY COLLINS 
la. Cup CRANBERRY JUICE Cock TAIL 
і Jager gin 
"dom Collins mix, см Пед 


for many years Klessachusetts led 
the States in Granberry Producton. 
HAM ano CHICKEN 


Уд. сор Oranqe juice Lind semen 
Гои St ae 

CRANBERRY SHoRTCAKE | Can Cranberry sauce А 9 
WANN М биг ез: зара а Cooked ham or Chieken 4 DO. Cinnamon 


(Cut in cubes) 
Blend juice and Cornstarch. Add CRANBBRRY 
sauce bv. Sugar and Cinnamon. Cook, 
d 
stirring Constantly, till thielvens an 


Sift together: 2 c. leur, 27. Sugar, 
э в baking powder and 24. sa/t. 
Combine | beaten egg and ае. (+. 6 rear, 


Сат Ж c. butter into dry mixture and they | 

ondu 
Зай d 969 жрд Barely stn, "RR ed Keep Sauce warm in + e 
A greased 8 x 1172 meh рәр, building Up edges, E 


Bake in oven (450°) for Ig- ig p, | 
i ba A Bronze age Tomb 
In Denmark held 
a clay Mug arte, 
a brownish i 
Sediment. Analysis 
Proved it had been 
a deink pida, f 

eq 


In TAUGE PAN Combine “О. Sugar and 

| €. Grange juree. Boil 5 mins, Add 
*€.CI Ib) Presh eran seeries. Coole 

5 mins. longer. Remove arid Coel., Then 
vewiocoe sSshertea ke’ fron. Pen, Coo! en 
rae k Lor 5 mins. Split do - layers, li C+ 
Тер off carefully, Butter be How layer. Spoon 
CRANBERRIES between layers ANd Ouer 
Top. Garnish widu whipped cream. 


Cranberries, 
Myrtle ang honey. 


Funoy are we Т 
рис Е 


Melt 4 T. butter, 
blend 2. Tess dpud | 
Dissolve | еһе хеп bouillon cube tn Ke. 
boiling water. Add / е. milk and ten 
add to fleur mixture. Cook and stiv 
Tul mixture thiekens. ur sauce over 
fish in serving dish. lop with “4 cup 
slueved toasted almends and Paprika 


The Sezanson- Crase boe is the only 
one ім Nova Sectia uti lc ing uxelér 
harvesling — Similar to 2 method 
used in Wisconsin, British Columba, 
auebee, and Ontario. 
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CRANBERRY PECA e) 
ESS 


PEE 
® egas — “(2 ешр Sugar 
l Cup dark torn syru — Finch salt 


бср, butter, melted - 4c. pecan 5 
| сар CRANBERRIES, Chopped 


Beategas te blend. ST TZ Corn syrup, 
Sugar, butter, and salt. Sprinkle 
CRANBERRIES IN unbaked pastry shell. 
Our Syrup mixture ouer berries, Top 


with pecan halves. Баке So-sg 
(360°), Cool. 
() -— I 


ALMOND CRANBERRY СС з 
SAUCE эб йи ы? чини. 


Му | C. Sugar and P$ a. water, | Bei, 
Cook 5 mins. Add 2 Cups Cran berries, 
Cook 5 mins. Stir in Ke. Apricot 
reserves and: 2. T. leren juice. 
Cool "Add 2 с toasted (Ош 
almonds. Serve over French toast 


ov waftles topped with ice cream, 


There are over loo varieties of 
Cranberries: Some have quaint 
Names - Totters Favorite, Budd; Blue, 
Centennial , Aviator. 

Tour Varieties account for most 
Cranberries wu Mo. (e rico. 
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It was nearly teo years efter е 
Cranberry wes cultwated, Het He 
fist can of Cran berry Sauce was 
packed. I+ wes in the yeor 1912, 
m Henson, Mass. 


CRANBERRY GARNISH 
ge ee RRS Ae ET, 
Combine in large Sauce pan, 4. Cups sugar 
+ Cups Cran berries, | Gup Water end 
^, teaspoon each saltangd ba King soda. 
Being te boil, cover, cook Slowly 15 mins, 
Do mot stir. Remove Cover and соо. 
Refrigerate. Use оазе 
Скот: CAPS and other desserts. 


CRANBERRY- CHICKEN SPREAD 
Cranberry - orange ra lish 

^". tans (4+ оа) eaeh a Aut ken Spread 
b cup dairy Sour aream 

um T Chopped Golden raisins 
Vip T T toasted almonds 
ЭМ Tablespoons brandy (optional ) 
СЕА sliced. hut bread 
(Rach PLEO satt. ig optional) 


hr t i> 
he | T D 
i WI f 
\ N 
Y 
^ 
lle 7 
Е 
| | 
ШЕ Б, 
by 


MEN /5 cup гене ад ingredients 
except bread. Chil several hours. 
LP longer 6 bllieg tS desired, add 
nuts and brandy a Couple hours 
before serving. 

Garnish wits relish And serve 
With nut bread. Makes A eups. 
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Сам HAN GLAZE 


Dry m usted ork Ga ede ter ger 

Paprika keb: lL-emon AUI Ae PM 

Singer Ant». N Orange juice ana 

pe CC, л ae E клу су — A oranges 
CRANBERRY. SAUCE 2 eup 


Mix dry ingredients, jutees and rind. 
Stand About 4 hour do blend weil. 
Add eran berry Sauce and heat slowly. 
Cool and Qarnish Gol Fio Чү 
slices of hall an orange. 
Serve as sauce for cold sliced ham 


quarte red 


me traditione| Cranberry measure used 
by pickers was a handled Tin pail. 

The pail was Marked wit 6 ciraular 
groove s, each one marking ecc l quart; 


SPICED CRAN НАМІ GLAZE 
Lo. Cranberry sauce 
2 Т. Cider vineqar 
Va. b. each Or mustard and Qe. ginger 
24. £wely chopped pecans 
VE ls. Angostura bitters 


Mix we L| and store covered in the 
refriae Fator. Makes abut 4 соъ, 


Statistics Canada dees not re port 
Cran berry Production ftom those 
Provinces with tree or less 
operators. 


Фаму Lg SHORT RIBS 


Beef shorf ribs - 54 to 6 pounds 
Pineapple preserves - (2 er jar (1 cup) 
Cranberry Sauce  - n еар 

Yo é water - ^4 o. thilr sauce 


ШЕ C. Vinegar Ew qu salt - Desh Pepper 


Trim eff excess fat; sprinkle meat wito 
salt and pepper. Use Duth oven. tn 
about %2 с. water, simmer ribs Till Tender 
(2 hours) and cover, Adding water {С needed. 
Drain. di 

Coat ribs w iHe mixture of remaining Mare — 
dients. Grill over slow coals about 20 mns. 
Taen and brush with sauce frequently. 
Serve remaining glaze hot, witt "bs. 


N.S.- trodacTion frm triee Ualue 
AP, —o0o0O a [i per p осо, 

(asi Hoo 0.65 2.644 
1468 loo 0,30 20 
GRANVILLE PUDDING 

Drain and cut u p | loon can peaches, 


reservin А tablespoons Syrup. He pare 

| s% oz рка. lemon whipped dessert mix. 

Add the reserved syrup To | 3-02 рка. 
softened cream cheese. Beat smocth. 
Gradually stir in whipped dessert. Chill 
til mature mounds. Feld in pedches 
and | Can jetled Cranberry sauce, cubed. 
Chill in Sherbet qlasses. Mekes & servings. 
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VALLEY VELVET 

Ж йынын tad rz has, UP UR 

Mix and Shake ені [ equal рәс 
Cran berry ы PC et ango rum. Serve ON 


pon ka покта sede . Cannien Witte 
thin wedge of lemon or lime. 


Cranberries weve deseribed in 
Ibi by Captain John Smith .~ the 
earliest records of shipments 
to turope were in 1550. 


ОРАМ BAN CoFFEESE CAKE 
C v cups sifted flour 
^. CUP маен т | teaspoon salt 


0 Teas peons baking bowder en s 
үд n baking Sod y (f Ban шш 
/n Cup Chopped wolnuts М 


\ ripe banana (mashed ) E 
Ya Cup milk — | beaten сад 7 
Уң u melted shortening 

Eo a .JJellied Cranberry sauce 
| фр pecan halves — Xi сар чаак 


Sft together first five ingredients. 
Stiv in nuts, Combine banana, 
milk, eqq and shortenin Add to 
dry mixture. Four inte Greased 
440, 4.- Ye pan . Cut ca Ban berry 
SAUC Ci Amro. H ems quarter Zach. 
Arrange atop batter. Top each 
WAG IO vou, pecan bhall. 

prink le the Ju сер Sunar over all. 
“Bake at too? Lor l5- 30 minutes. 
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The Algon quis of Wisconsin 
and Canada, called the 
Cranberry , aTogua . 


STUFFED GURGEN BUNDLES 
l Cup herb- seasoned Stuffing mix 
You скам berries, Chopped 
| pound ground beef —1 T, catsup 
V3 Cup evaporated milk 
\ Note оя Can Condensed Cream eu. 

mushroom Soup 

А Teasbeons Worcestershire Seuce 


Tre pare Stuffing , then add erenberries. 
Combine meat and milk; ашиде in 5 
portions. er оа хе а Ре per, pat Lac, h 
portion to G- wen airele. 

Росе about Л Cup stuffing In centre 
o( each. Draw meat over stuffing to 
make meat “bails , wH. stuffing inside. 
Place in 17 а. casserole. 

Combine remaining ingredients. Four 
over mes Tt. 
Bake , uncovered, at 350° for H.s5-5onmns. 


CRANBERRY SCOTIA 


Mw well and serve over ice: YET, | 
Cranberry Goc.K Tail - 5ozs. E. 
Pineapple juice — l^ ozs = 


Vodka —\% ozs. 


Garnish wikoe Orange peel Trate 
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CAPE Cop CAKES (Murris) 
Ay c. shortenin === Vq C. Sugar — 4 eggs 
nme, flour — St. baking powder — | tsalt 


Жз €. milk — | Cup CRANBERRY sAuUCE 


Cream shorten and suaqar. Feld ту 
well beaten eqq s. Silt legetüe- £^ leo v, 
eal oa powder ana salt Add +4 
Creamed mixture alternately wike milk. 
Grease [luted muffin tins and Lill 

Уз (ull, making dent in centre of better. 
Place |T cranberry sauce in hole 
and Чер wrt remaining better +1] 
7з Pull. Баке in hot oven Choo”) about 
5o minutes. erue д2 {4 Cranberry 


sauce. Makes bout 12. Medium ти fins, 


There are meny leaends about he 
Cranberry, and mony of Haese come 
(vem Же Indien culture. One Tale is 
about a Medicine man who believed he was 
More powerful ten а local minister. So 
he cast a spell and the Reverend Was 
Stack in quicksand. Be two weeks he 
clergyman Was fed by awhite dove 
who rought ted bervies and dropped 
em into iis moutt me of the 
berries Xo lo the ground and Teok 
vost and His was how the cranberry 
boo s N: 
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"ТЕТТИН 


The Cranberry гъ а nafive 
No, American fruit, of te 
genus Vaccinium kL, from 

Latin vaeeinus , mean 

ор cows; One Kind e£ , 

Cran berry was Me cowberry 


oe мї 


CRAN BERRY 
өс ч 


BREAD PupDING 
oO 


Ае. эсо(аеа мик — /4 t. lemon extract 
wa Sort Silale- breed, Carb eec ЈА 5. salt 


AG. honey үа, с 445, beaten = ^t. yan (lo 


| @. GRANGERRIES — Vanilla ouslerd исе 


CREAM PRA aO Cream 


М.х all except Cream Sand Faen 
peur into Shallow NC qt baking 
dick “Deke at S50, der 258, minutes. 
or until irm. Serve warm witt 
Cream. About e SECVING S . 
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CRANBERRY CABBAGE Мор 

Soften | envelope gelatin in хо. cold weater, 
Add Pioch of salt ang Tir. ever lou 
heat Til gelatin 15 dissolved . 

Seat 1 ean ye lle d eranberry Till smoot . 
Ətir in ee latin mixture, ! @. shredded cabbage , 
Yow. diced celery and IT. Uneger. Speen 
into b- »ж cup molds. Chill, 


The chemise! composition of Hte 
Cranberry is: 
Water (88 efo) + 32 otier ingredients. 


nergy value per loograms (3.5ozs) 
I> 26 calories. 
despite a popular notion, the ash of 
tie cranberry is slightly alkaline 
and nof acid. there isa high 
content of Urtamin C and His 15 
not diminished in storage. 


CRANBERRY CRUNCH à la Mode 

e. uncooked rolled oats a Vo. Batter 
в, Siste d X lors &. brown sugar 
LAG, Gran berry "SOUL Ce LC t Uani 


la ice. Cream 
Heat oven to Z0. 


Grease an 8,8 
х 2 -inch 
Рат. My oats, Ç lour, | 


К Sugar and Cutis butter 
a | crumbly. Place hall of mixture in pen. 
vover Lot. Gran berry SAUCE. top ub rest 
>, Cat УТ à | 

f. ey mi uec Dae ue Minutes. Derye 
hot, Gut in Squares and Top wit ice 
Cream. Flakes 6- р, serving 5. 
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"Lo the Spring heir qlislening vines ore , 
We qvest carpets spread in the hollows. 
dos .C. Lincoln , Ca Cod {о-да 5 


CRANBERRY-ORANGE SQUARES - Dissolve 2 Зоғ 
raspberry gelatin In 2@. boiling woter. Stir ти 
10 c. G-O.Re lish. Cerefully stir tin | Cup 
lemon- li we, carboneted drink. Rur inte 

Фу Py 2 inch pen. Chill 4l firm. Cut in squares. 


Nova Scotia was due first province Чо 
cultivate the Cran berry but wike ugh, 
Хм laws and Chanan 2conomic 
Conditions , Абе. cranberry industry 
declined in the ear ly 1950's. 


CRANBERRY MINCE 
COFFEE CIRCLE 


Z Cups flour ^R Cup mi (Kk 

Л n Sugar Уд " mincemeat 
B +. baking powder Ид и Qround Cran berries 
eas | eqq , slightly beaten 
а ©. Shortenin Confectioners’ Icing 


Sift together dry ingredients. Cut in Shorten- 
mg- Coarse crumbs. Combine egg, mil K, 
Wie evoeaTt, and CRANBERRIES. Add lo dry 
Maredients , mixing tilt Flodi is ма онекі 
Spoon into well- greased $- inch ring mold. 
Bake 30-35 aub aTa, While 54,11 Warn, 


drizzle with Coufectioners’ Leng. 
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CRANBERRY MARSHMALLOW FREEZE 
BEAT Ae Aet er Кы OM uis ааа rU M 


Beat { Can Cran berry sauce tnto | Тоз. jar 
Marsh meal lou Creme. Turn inte Зу $x 3-ineh 
pan end freeze. Whip "s eup cream . Remove 
frozen mixture, break into chunks and edd 
UT. lemon juice. Beat Till fluffy. Feld in 
Whipped ercearnm, Freeze. Makes | Quext. 


Cranhberr Troduetion - Canada 
"TE ix XL ЫС ee 
1962 - 15, 661, ooo ibs. 

P JaLuE - 1982 * 8,851,000 
B.C. + 15,206,000. NÇld. » 
ms. s 42.0, Seo, Рет. = 
Ontario not reporte а Csee page 56) 


50,000. 


5, 000 


CRANBERRY JUBILEE 
LS oc 2E 


ees Sugar 2; tups Cran berries 
I u water fr " brandy 


Vani Ha Wee drear 


Comb ine Sugar and ulster iE Seucepan. 
Stre is dissolve sugar. [Se 5 mins. Add 


CRAN BERRIES and bring to boil адап. 
Cok 5 mins. 


N 


Turn inte heat proof bowl or blazer 
of chafing dish. Heat brandy. Ignite 
brandy and peur ouver CRANBERRY Mixture, 
Blend into sauce . Serve immediate ly 
over 16е Cream. Makes 24% cups. 
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2. T-oz bottles Зека (е, chilled 


Boe Berry Punch 

In puneh bow! ; Gom bine Two 52-02. bottles 
Cran berry juice eoektail chilled, and Yacup 
arenedine syrup. 

Fusk befove serving, add two !2ez bettles 
Cherry carbonated beverage chilled ,and 
Too aox. bottles lemon carbonated beverage. 
cuve gently. Serve cover Cranberry reeks. 
Garnish uo Lvesh mint spriqs. Gu cups) 


ETTINGER SPECIAL 
r SS 


Yow. fleur = \ e. dark brown suqar 
о t. salt won T. baking powder 
ъ Qaos — |o. Choppe d Cranberries 


5 t. voma ew wt Chopped walnuts 
| €. Chopped, peeled apple 


Keat 2qqs and suger together unt | 


Беат che in sicped dey inaredients, 
Каа vanilla, coe apple and berries. 
Mix well. Four into larqe areased 


ve pan and bake 35 mins. et 250° 
ot into .oe d aes and serve warm 
wit, ice @ream. 


ми Кысар е. Who 
$ cups Cranberry juice cocktail, chi (led 
| сир pineapple juice, chilled 
А Tablespoons lemon uice 


\ Tablespoon утэ Тәү tea powder Ё 


b 


Combine расе, and СЕ. Care fully Shr 
in qamqer ale. Four euer. ice. (Makes С cups) 
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— CRAN GE К 
HoT CRANBERRY SwIzzLE ASON EE ERY- PMERPPLE JELLY 


ZAL C. brown Suga — 1 сар water 
Ya Ё. сес cinnamon , allspice , cloves 
И С за} —' ^ t. nutmeg - 5 e. water 
А tans yethed ereobercy sauce 


Combine 2 Cups Cranberry oe cocktail, 

| Cup unsweetened P'^€apple juice, 

'/2, Cup lemon juice and ly or pa. powdered 
fruit pectin. Bring to boil. Tnen stir In 5 Cups 
Sugar. Bring do rolling boil - hard for | min. 
Stir Con slenHy Эт er doam Teur 
info 6 hot Sterilized g lasses. Seal. 


T Cups Unsweetened pinea pple J 

; Satter or мает 

Combine brown Sugar, He leup water, cinnamon 
allspice, eloves, salt and nutmeq. Bring t boil. 
Add Cranberry sauce, beat Hil smoot. 

Shv m the 5 Cups water. Add Ppmeapple juice. 
Dimmer, uncovered, about 5 minutes. Serve 
O muqs and det uw butter. Makes locups. 


Berre BE di d oe 

picher, com bine ice eubes, halved 
(vest Strawberries, u- Cups low _eelorie 
Cranberry Cocktail (оњ. Пеђа 2 Caps 
low-calorie Lemon. line drink. Chill. 6% eu ps) 


In lavge 


Its the berries O Сов wit 
CRANBERRY Year round. 


DECEMBER SHORTCAKE 


A. C. biseutt Mix = Z Tablespoons Sugar 
| beaten eqq шее M T butfer melted 
Ya f. Light Cream — | apple, cored, pared 
| Bez Crushed pineapple, drained 

| tan whole Cranberry sduce 

1 См Whipping Cream, whipped 
Combine 1% 5 items and beat well. Spread in 
reased pan. Bake et чо? for 15-18 minutes. 
S alc. And Cool on rack Tor 5minutes. 
Combine frut. Split cake wn 2 layers. 
Speen fruit mixture between after 


CRANBERRY-PRUNE RELISH 
A Eus Granberry- orange relish 
к GA Es pitted prunes, hopped 
Vo lemon skin ang ath; chopped 
Va Cup Ceomtreau — or апу oranqe- 
| Ç lavove.d lueur 
(2 tup Sugar 
\ @up blanched almonds 


Combine ell Ing redients except Almonds 
Litto | cup water ina Sauce pan . 
Bein ds boil and simmer —IX-2omins.- 
butlering bottom layer. Garnish wih or Tu threkened. Sty th ет: 
Whipped Cream. Serve Warm. Cool and vefriqerate — Or (ua i 
Note: Chop apple before mixing. Variation ts Sterilized Jars and pu ^x 1] e (ore. 
to drop batter on baking sheet by spoon ful. i mne Makes about 2 Cups. 
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CRANBERRY CONFETT! PIE 


1 envelope wnflavered gelatin 

| Tablespoon Suger 

15, Cups Cran berry Cock ta) | 

| $-oz РК. lime gelatin 

| ^. Cups boiling water 

2 envelopes un £ lavo red gelatin 

212. Cups Cranberry cock tai | 

| -oz carton frozen whipped 
topping, taawed 

lo lady fingers, split 

Soften l envelope gelatin and Sugar tn the 

(Ж e. Cranberry Juice. Stir over loco heat. 

tour into SxBx aneh pan. Chill till Liem. 

Dissolve lime aelatin in boiling water. 

Four info &xBx2-Ineh pan. Gh ib HN Lirm. 

Soften Lenvelopes gelatin mine 12m 

Cranberry juice. Stir over low heat. Chill 

until slightly Riekened. Fold in whipped 

Topping. 

Cut rèd and areen aelatin into imah 

cubes. fold hall Me Tubes info topping 

mixture. Line io-ineh pre plate with 

lady fingers. Sprinkle w itha remaining 

gelatin Cubes," GR "m. 


KESTO DRESSING - (for weight watehers) 
In blender, Combine | @.drey-curd cotlage 
cheese (or | c. drained C reoówyvn- style) C gh 
Skim milk, tT: lemon quite, 2 Ё. prepared 


horseradish, dash salt ang sprigs parsley, 


Blend at high Speed about | minute. OR 
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T GRANVILLE CONSER 

ry following IN6redients Stand ло mins, 
te. Cranberries 2 о. raisins 
HT. Orange rind | Т. lemon rind 


4 T. lemon juice Vg. 
Qi. ora 
ba Suqar пае juice 


Gell lO min +, k 

| Wende kaduta heat Dimer 
until Talak леа LU eor ioe sterilized 
J@rs and ses] (Makes © jars) 


ANNAPOLIS Saran 
fruit and cheese) 

ГА ne torn lettuce | 

Q ez Sharp Cheddor eheese 
leut in thin strips ) 

A. Cup Sheed celery 

Com b uid ter levee Salad Beal. 

Dressing: (% Cup salad oil 

/5 сор wine vinegar 

Ид. Cup Suger 

ea Teaspoons grated onion 

l Teas poon dry mustard 

ел раро s. 

Coat lettuce, mix lightly wD rda Cressing, 

loss. Top with : 

2. Oranges, peeled, Gut in 
bite - size pieces 

| Gan jelled Cranberry Sauce, 
Chilled and eubed 

| medium Avocado, peeled 

m F and Sliced 

loss gently. Paes remaining dressing. 
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Рролы = Berry Sopa  — | 

3 cups cranberry juice cock tail 

| pot Yàspberecy sherbet 

\ 12 о2 bottle raspberry Carb. Arink 


\ lO oz рка. Crozen rasp berries 
ttHrawed. Co b tional) , 


Wlake Soda as toe Cran berry Soda. 
Coarnish With a spoonful of 
rasp berries. 


Fruit SALAD wike scour Cream 

Drain l Gan Manderin Oranges and di) SE 
Can pmeapple tidbits - Combine ш 

VN. Coconut, |! Cup Tiny Marsh mailows and 
| Can yelled cranberry sauce, chilled and 
Cubed. 

Fold in | Cup dairy Sour Cream. 

CHN overnight. Makes 8 servings. 


CRANBERRY SODA \ 

4 Cups Cranberry -apple drink 
\ pint vanilla tee cream 

1. Toz bottles lemon- line beverage 


Tn each of H tall soda glasses | combine 
SHYT Ve ol “Ke Cran-ep ple dud a 
A Speen Lal e се Grec n ie IM 
muddle. Fi tl alasses wike severe | 
Small seceps Ice Cream. Slowly 
pour in eran- apple drink iN q lasses 
are 7$» Full. Resting bottle on rim 
OL dise Slowly pe vr Car dioc 
beveraqe +o fill alesses . Shr gently. 
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MERRIE MELISSA (Padding) 

де, Clour — ®ї. balking powder 

Из t. salt — Yae. sunar to ес. mik 
4 eqqs, beaten — 1 T. butter, melted 
| Cup [resh (or [vozen ) Cranberries 


Sift diy \naredients together. Combine 
MiK, 2445 end butter and add, stirring 
Aently To make batter smooth. old 
cranberries in carefully, ur into 
Wwe \\- greased molds Cline bottoms ши. 
waxed poper). Cover and steam for 
#5 minutes , DServe warm wike HarD 
SAUCE or Berry SAUCE. 


CRANBERRY FRITTERS 


Wash desired amount ef fresh, Liem 
Cranberries. “toss them inabag with 
eneugh sudar to cover. Dip them in 
fritter batter and ry in deep Lat 
(365°) fer about 4 mmutes. Serve wide 
Confectioners’ Sugar end use as garnish, 
Mids hofer ceid mests er Lu Salads. 
Fritter 

Batter * Silt toge dher 1⁄3 e. sifted Clear, 
dash of Salt, tc. balking powder, 
and ZT. suqer. Add 4 well- 
beaten eqq SAd Fse. тул RA 
Batter should be just -thiek 
enough +, coat the berries. 


71 


CRANBERRY- RASPBERRY 
Dissolve | рКа each (Sez) 
raspberry and lemon gelatin, 
ta (75 €. bei ling water. Stir 
tn | looz pkq frozen raspberries. 
Add la. Cran bervy-Orenge Relish . 
Chill cul cold but not set, 
Cave fully add | bottle (icu p) 
lemon-l\me Carbonated drink. 

Shr gently. Ctl... Pen "Таки 
mto S-cup mold . Chill tif 


firm, 


CRANBERRY OPERA FUDGE 
EEE — rs aber mp A TER A AAE и 
^ cups sugar PN 
7. Cup 


| га eup mailh 

e Light Cream al t. Vanilla 

\ 1. е ay eu! occu Mae dictt 

|. T. bulir — Var ee Chopped Cranberries 


Butter sides of heavy 2-at. SAUCE pan. 
Combine Sugar, MIK, Cream, Syrup 

and Бат d ool awd stir over medium heat 
wnt) rmgyiarga tcra, fosse tb. solt- 

bal stade (22383). Quiekly Ге. move 
from Jes and Chel eke without 
sTirrina. 

Ааа butter and Vanilla. Beat Eil 

tniek and loses aless. Se in berries 
quickly and Spread TOR DIN. Dan 
GX%5% Samer) ten ec 


ir Sguare s 
Wal tle. tarii 


inh Gabe ei Cool and 
Lirm. (Makes д.а dozen pieces) 
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CRANBERRY - APPLE 
т, 
Rees 


vo! рка. hot rell mix 
eC. Lade water 

Д Ya, C. Sugar 

T E. уи + тте 

| egg >- И e. Sugar 
r AS berries 

| Apple - pared, chopped 
"HL c. Chopped walnuts 
1 1. bud ter 
Confectioners Icing 


Dissolve yeast in mix in the e. warm 
water. Stir in Me “a. Su gər, nutmeg, ед9 
amd min. Cover Bnd. chill thoroughly. 
Roll out to tgx io" rectangle o Сал um 
eighteen lo" strips. Roll eaeh inte a" rope" 
Coil loose ly de form round balls. 

On © rease d baking sheeT, gently press each 
Centre and Lill with IT. & CRANBERRY- 
APPLE сые Let rise In Warm spot 
50-45 mins., or until double. Bake 15mins. 


(375°). Drissle with. C. Leing while 
warm. Makes 18 rolls. 


ОРАН BERRY -APPLE FILLING 

In smell saucepan, Combine apple, 
Cranberries and the д. Cubs бене | 
Cook and she until apple is tender. 
b lo Ominutes. Kemove from heat 
and “ahr dary nutes wendebutier. Оро! 
(See Cronberry-Apple Kolls for details) 
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CRANBERRY - COTTAGE CHEESE SALAD 
sprinkle 1 envelope gelatin over Kc. Wester. 


Cook and stir until dissolved . Cool sliga ntly 


SNe Wat) wan Cranberry Saute 


| pica «ц oz) Creamed cottage eheese. 
k sh of salt 
Chill @bout io Minutes. 


ARRANGE Canned pineap le slices, One toa 
dish, on lettuce (or one platter). Wit ce- 
Cream dipper, seoop out jelhed mixture end 
Place on each Pineapple slice. 

lop witt, whole plam or Candied berries. 


C RAN RR RASPBERR HE 


Is 002. pkg frozen rasp ber ie. 
2 Cups fresh Cranberries 
\ 42. Cups Sugar 
5 table spoons corn starch 
a. teaspoon salt 

(Pastry - А eruet = pie | a be 


OT —-- — 


Drain rasp berries and Keep syrup. Add 
enough water le syrap to make гош. 
Combine CRANBERRIES and syrup mw - 
Tuve m ә large sauce pan. Bring le 
boil. Simmer 5 mms. 

Combine Suaer, cornstarch eod salt, 
Аза to hot CRANBERRY Mixture. Cook 
aoe Stir constantly until thieKene d . 


€vnove Prom heat. Stir Tz rasp berries, 
200 pastry- lined 4 plate. Adjust lop 


Crust. Seal and eut slits Lov steam . 
Sake 25-70 mins. in 400 oven. 
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CRAN BERRY-APPLE PUDDING 

l pkg. awiebeek — e large apples 

\ heaping T. butter — | AK heoəv y Cream 

Yo. c. Sugar — | с. &hopped cranberries 
Woll out Мрка: Zwreback. wf butter and 
Sugsr usi иле Бае | and Garm 
Alternate layer of Crumb mixture ina 
buttered leaf pan ete skied peve d 
Apples and | Aran berries (mixed). Contin ve 
layers until none (s left, ending wH 
top layer of crumbs. 

ot wd +e butter anda pour batter over 
“leat mixture fora Variation Y. 
Mie. (os a moderate oven ( 250’ ) | hour . 
Terve cu) JA whipped Cream. 


CRANBERRY ROLY Роу 


4 G. chop ped Cranberries — Yaa. Suqar * 
W.t.ewnemon- at. grated lemon cond 21. butter 
| recipe Baking Fouo der Базен 

Combine * Rol | out dough JA HacK rectangle 4 
Spread Loree оа тек ате: mixture: kall up as 
for ye lly roll. ux edaes And Press. Piece 
ina cloth and Tie loosely. Stom VA hrs. 
Remove Crom olote, shee and serve 


TOTUM Fudding SAQuce . 


75 


CRANBERRY FLAMBE - Combine А C. sugar, 
Ух c. water, At. orange peel, 74 e. orange juice. 
Soil S mins. Siri uo. Cranberries, Ж 
Simmee 5 mins. Blend 2 +. Cornstarch ог 
АЛ. cold water. She wit hot mixture. Cook 
hil thick. Bur inte Chafing dish. Heat 4 c. 


brand - Pour over mixture — Ignite. Spoon 
over Vanilla Ice Cream. 


CRANBERRY EATON (BREAD) 

2 d$ L {рук Le. Sugar — Jat. soda 
|t. salt — \ orange ( juice and be rind ) 
Orange quice er Water — l eqq, beaten 
/x 6. dates, cut Line — 3 i. shorfenin 

ya. 6. Chopped nuts — “ae. chopped citron 
2. ©. halved @ranberries PER] 


Heat oven at 350°. Crease lef pen - 
Аууу ъ- ос. Halve berries and add ht eup 
Sugar. Stend aside while sifting dry 
Mare dients in a boul , using d. 5ugaev. 
Combine squeezed orange. quae plus enough 
Juice, (Cranberry Ov orange ) or water, le 
(mede F Cup l'quid. Add grated tind 
me liad shortening and beaten Mii fs aa 
Peur Ail et” Gace “inte dv y ingredients 
mx \ust Zneugh +o dampen. 
Carefully Loid луу Chopped nuts and 
Cran berries and citron peel. 

Spread evenly in prepared loaf pan. 
Bake for l hour. Cool. 

ins bread slices best iC stored оши. 
night. Can be wrapped in fal le freeze, 


76 


CRANBERRY SAUCE j 

C oo 2. Cups Cranberries Udit. 2 cups 

watek th!’ S minutes ada A Gaps mere. 

eof Cranberries. when Skins pop, Strain 

and add sugat(Cacups). Bol 1о-15 mins. 

Four tato distanta ht. Cam b. tists ву. 
CRANBERRY QUICHE 

е. Cranberry sauce ., at. flour 

(2 &. соскер meat (turkey, chicken or hem) 

“ia, Grated Swiss eheese — 2, eggs 

DUE heavy Cream elt + pepper 

Fastry for | 8 ре shell 

Finely chopped, toasted almonds 


Line Pie p late uo He pastry. Spoon 
Cranberry sauce into bottom and 
Sprinkle Cooked meat on top. Mix 
Cheese and Flour and sprinkle over 
Gran berry and meat. 

In a bowl, mix 244% , heavy Cream , salt 


end pepper and beat until тоо. Four 


mixture into pie shell. Plade on Cookie. 


sheet and bake tn а moderate oven 
(350°) About Фо minutes. 


Serve hot sprinkled UN. ТОКА А даје: 
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AUNT ANNAS COFFEE CAKE 
ee СЕРЕК t АБЕ, 


Cream 2/3 C. butter With 1 e. suasr. ). 
^ €eaqs,one at a time, beatin we It. 
Asc. flour, eb. baking owder ay 
Ut. Salt anid. add alternately 


and Spread in greased 15х4у 2 pan. 
Spread Lite CRANBERRY Topping then 
Sprinkle witty Creumg Topping. Bale 
at 350° ebout 35 mins. DServe warm 
oc Cool. 


CRANBEERY- CREAM CHEESE FROSTING 
Soften \ рка. (5ezs) cream cheese in small 
bowl of electric mixer. Beat in AL cup 
Cranberry Sauce. Add about 2 Cups 
Con fect ioners Sugar, beating unt] 
Smooth and of spreading consistency, 


TWANGY TARTS 
+ e. suqər — Ика. boiling water = sal 
Ac. Cranberries — B47. Cornstarch 
ЖО $uqar — I t. lemon rind — 1 t. lemon Juice 


Make Syrup ənd add berries. Cook unt | 
they burst. Mix corn starch , Sugar, salt, 
lemon dice ånd Ime: Add do berries. 
Divide mixture МЫ ы ы b. Pesfey- lined 
Tart Shells. Mlake lathee tops or make 
plan L luted edges. 


Bake ih het oven (нос) for a5- 5о mins, 
Serve Warn. 
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Beotu Bay Torx Cnors (Aunt Linn) 


Sim mer ina delicate Wine Sauce for an 
eleqant skillet supper. Garnish widu 
lemon. shes and Spriqgs of parsley. 


+ pork Chops (i Inch ) AE S T coo King oil 
A Cup dry red wine — A ©, honey 
| Cup C t. Aw BERRIES тт | teaspoon эел (+ 


Brown chops tr hot oil, and SCason wit, 
salt and Pepper. yeas pic Com bine Mine, 
ev d nene y: Рече иар Chops. Cover and 
Stmmer | hour, addin @ranberries 
About io minutes before end of cooking 
time . Makes H Servings. 


Rupr RED SALAD 


Bring 4 Cups Cranberry juice to ә boil. 
Add 2 350z pkgs raspberry gelatin and stir 
until dissolved ; | 
Add Le aboue: | cən pineapple tidbits 
A. Cup Port 
/2. сир water 
On bottom of a S-@up mold, arrange 
avecado slices (1 avocado, peeled у Cover 
witu gelain mixture and e@hill . Then 
Chill remarnin elatin mixture and when 
partie lly set, Je Id in | Cup diced pared 
apple and %2 cup finely chopped celer y. 
Four over avocado layer WGC ades us partial ly 
firm. Chill well. Unmold . Garnish wits 
Grapefruit seations and bibh lettuce. 
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CRANBERRY Rocks 
Fill ice cube Tray with Cranberry 
juice coc ETail, 
Freeze and presto- cran be. ery rocks! 
Add roœks to your favorite fruit 
Juice or iced tea — they sparkle, 
Great in saf+ drinks or with rum, 
415 or vodka . 
Kids love hem too - frozen on sticks, 


CONNORS 
SWEET ang Seu Beer STeu 
OE A C URGE нк RR е ы elo oen 


Miy well and coat 2 Ibs. stewing beef 

Witte following: 

oTo Pleuy’ T dask zal L tsp. each 
celery salt, qarlic salt, qinqer 

Brown in Duteh oven, using ©. wm 


Stir im | Can Tomatoes (24 oz.) 
Va Cup Molasses 
la cup red wine vineqar 
ù medium sleed onions 
Cover and simmer 2 hours 


Ada b carrots 

| Cup оеп реките 5 

©з Cup raisins 
Cook until Tender (15 minutes) 
Serve immed lately Or Oreeze 


AN elegant /simple dinner serred 


wu Miek slices country bread 
and red wine and Candle light. 
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TRUE IWIWOWAC. 


London: Hurst & Blacket 1655 


RICE STUFFING with CRANBERRIES 
Ne 
and MustRooms 


Cook | lboz Рк: long-qratn rice as 
Avreated . 


Over low heat, in а, hat buter (or 
Margarine | Coolt LA LE: mush rooms, 
Sheed MSS Cups fresh Chopped Onion, 

^ Cups UNnecoked Cranberries , 9 Cups 
diced celery and 34 CUP Chopped 
celery leaves, unt | celery i$ Tender. 
Pee S мити). cote in "ice Ael A 
2. tsp. salt and 1% tsp. poultry 
een plus 1 fep. Summer Savory. 
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CRANBERRY- SHRIMP DIP 
Force 2 Cups Cranberries and 

| Medium Cniocn th rough 
[vod ehepper. Add i tsp. salt, 
+ top. Cider vinegar, |eup each 
suaa and chili sauce. Heat t 


boil, Reducen Meat. Simmer about 


lo mmutes. Shr eon startly. 
Rad 1| tsp. Worcestershire sauce 
and f Тєр. hot pepper sauce. 


CRANBERRY DITF 
4 @. Cranberry ie cocktail 
3 T. cornstarch — + о. Cider vinegar 
he. Sugar m7 Yon t.salt 
^ еке Кет bouillon Cubes 


Blend some Cranberry juice with 
Cornstarch. Vat remeainin qute e 

Uo (te МС үу еу үу I(naredients In pen. 
SMe (n torns Eur end took, 


Serna, until smocte and thickened. 


LA lbs. meat- loa mixture — ^ eggs 
Va б. Cranberries — | 1. Soy Sauce 
\ Gan wetter НЕ Ттт, Gromed nd 
Wy t. salt "+. pepper chen Pes 


Va e. minced onion eu E йет euer ие 


Combine al Qxce pk mearaerine. Мах 
wall end shape into Tiny balls. Brown 
in hot maraarine in skillet. Spear 
meat \о &\\< uo ut tooth picks and rre 


vo vu Cranberry Dip About 100 meatballs. 
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Кїбє PucbiNG moles 

A alamorous version ef an old 

Nova Sechan favorite. 
Lu Sauce pan, Combine 1" Cups Water Witt 
V2. Uncooked long. grain rice and ГА T salt 
Bring +o boil and then simmer I5 minutes. 
Tn smell saucepan, Combine: 

! envelope unflaveved gelatin 

| tan Granberry sauce - ^ Cup Клеве 
Stir ever low кеа anh Jiselved. 
Str inte rte antare. 
Beet @ = qe yolKs ү Af Guo suqar 
Ste smal | diede OU rice mix Tuve into Vol Ks, 
Then mix all with вее mocture . 
Pak awd solar аме Чаке e pete. 
Fold in Zn Cup C hopped Candied {ruite + peels. 
Chill tel] mixture mound s. 
Deest еда whites Tl frothy. Gradually add 
+ CU Р эмек u wtil SAC peak Stage. Fold 
| €&up whipped eream and eqq Whites 
into rice mixture. Turn into “tes |] 
6- Cup mold. Chill overnight: 
Димо1а and serve uou Cranberry lou 
к o ues S S or 
Vo not top tHe mold ut tte Sauce. 
ded Sòu Ce In $mell dish nearby and 
sevve molded pudding en cake sland 
or Compete Xov effect 
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CAN DIED CRANBERRIES \ 


Ил, с. firm Granberries Es 
Va €. suyar Уд е. water 3E dus 
Wash anà dry berries and pric Z | 
with a needle. Seal Sugqer Sud. woe Til 
Syrup Spins 2 thread (234). Add berries 
and cook Syrup until it forms a hard 
ball in Cold water. 

Lift berries from syrup, remove To way 
Paper and let stand until well dried. Koll 
ivn acanulated Sugar . Use Ke candied 
Cherries. 


CRANBERRY CHOCOLATE TORTE 

| Quart Vanilla ice cream 

| Can Whole eranberry sauce 

| РКа. 4-layer-size devils foed cake mix 
| Ror "A. oa pka. dessert Topping Mix 


In етм (ед bowl, str we cream lo soften. 
Quiekly stir in half of Cran berry Sauce. 
Spread evenly tn fol- lined Q x175. inch 
round pan. Cover and freeze 2- Shrs. 
tre pare Cake. Salve x M Ф; 2 - eh 
round pans. C owl: 

Just before serving, place one Cake 
layer en serving plete. Place ice Cream 
atop се ке. ; top witu Second layer. 
Hrepevc Topping. Fold in remainn 
Cranberries, Frost cake. Serve. 
Y Chou Can Par rost and [reeze cake 
ahead ef hme. After cake is frozen, 


wrap and re Turn +o freezer til serving 
Time . 
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Cranberry Sauce is also used 
in Sandwiches. "This is Said 
lo be a popular sneak or 
Noon da lunch among the 
People Wing in the Fine \Sarons 


region of Мец) "Jersey. (National 
Geoq ca p^ ie. maaqazine) 


CHURCH PoINT CREPES 

lc. sifted flour — I T. sugar == 2 eggs 
l^. C. milk = 2.6 each grated orange peel 
Yat. vanilla and orange juice 

Met. salt —a Чор whipped cream cheese 
73 с. Chopped pecans — а T. corn starch 
144.0. Cran berry cocktail — Ac. sugar 
/» c. Orange-f lavoured liqueur 
Combine Llour, Sugar, milK, eqqs, at. orange peel, 
juice, Vanilla and salt. Beat till smoot. 
Lightly grease G-wch skitlet. Heatand remove . 
Speen m about 2. spoontu ls batter. Rotate pen 
to Spread evenly. Brown one side only. 
Invert ек оче. v peper Howe | to remove. 
Kepeat wit. осе Sonal еа 
Spread unbrowne d side wt Cream cheese 
and sprinkle witk nuts - Бо! up. Place corn- 
staveh in blazer pao and stir in cranberry 
juice. Cook Quickly, STirving constantly. 


Stir in ln c. Su av, peel end lhoaueur. 
Add filled Crêpes. Heat Krough. 

i+ desired, Cover and refrigerate Crepes 
uot. чод. At оа time , heat in 
Sauce as in eec|pe. akes 8 Servings. 
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FRUIT BLENDER SHAKE 
| @. Cran berry cocktail — (6-8 drops red 
Le. Vanilla ice Cream — (ood colorin 


L Orange , peeled Snd sliced or 4 halved peaches 


Combine aW butice cream. Blend at high 
Speed unti | smooth. Add ice cteam. Blend 
slightly. Serve immediate ly. (Makes 2 cups) 


CRANBERRIE RICE 

tup Cooked free. 1». 4 Tablespoons Suqar 
Zan Cranberry SAUCE , drained 

Can Crushed pineapple, drained (8/2 оз) 
CUB Miniature Marshmallows 

| сар Whipping Cream , Whipped 
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CRANBERRY AVocADO 
MoLD 
boz pkgs. vaspbervy gelatin 
Cups boiling water 
4 « Cold water 
и Ground Cranberries 
а us sugar - Dash salt 
| avocado, peeled « cubed 
; 4 Cup Chopped walnuts 
Dissolve gelatin in Ьо 11% water, then 
Jaa aiolea wheter DW until partially 
set. Combine ingredients. Fold (To gelatin. 
Pur inte C-cup meld- Chall Till = an 
Lynmotd son lettuce leaves. 
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CRANBERRY COTTAGE CAKE 
= Bh a ы Vnd oo Oa d 


\ ру обрано анады Yon Cup Sugar 

"be : tablespoons Shortening 
“ Sugar л. cup milk 

Miu biscuit miy le 

2 Tablespeons {lour n 


| Teaspoon uerbis 
CRANBERRY Cale sauce 


Sprinkle CRANBERRIES with A Cup sugar. 
Combine biseuit mix , flour, and the 4 оир 
SUAS; stir in Shorfening, milk, едд and 

Wels dl saab. She ie CRANBERRIES. 


Wuk tuto grde d pan - 9449. 2- meh. Bake 
2685 mins. - 550° 


Serve w Idx Ca Беку Cale Sauce 


Combine Yo, ©. Bq ahs 2T. cornsta reh ,and 
1% e. Cranberry Juice cocktail. Cook. Stir 
utu thickened. Се ә mins. More. Shp 
In Ж evebatter till we tied. Q Servings. 
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L UNEN BURG SAUER BRATEN 
In Duteh oven, brown 34-4 Ib. beef 


rump roast, on a |) sides. Season : 


with salt and pepper. ) “ш 


Add: д CUPS CRANBERRIES 
| и Chopped onion 
LT chopped celery 
Yo Мул eet 

Cover + htly - Cool slowly 2-25. hours 

Aad ы, te Prevent sticking. 

Remove meat to warm platter. 

Skim €xcesc Pat from PAn Jarit es. 


T " 
~ NES “val 
m 


Stir in Уд Cup Sugar dvd. E Kekan M vet 


кле Кек Julees with Ẹ leur, if desired . 
Makes то - 1а Servings 


BARBECUED Franks wit CRANBERRY 
CREE tn nt i cr C 
Im Cranks I7. t. white sauce 


| larae onion Lf CE. dey musterd 
3 T. butter 2 T. Suqar 

H T. lemon juice 29 С. Vineqor 

Va. a. Celery | tan eranberry 

| green pepper DAUCES 


^u. e. Water 


| can demeto ¢cotsup 
Chop onion, pepper and celery. Cool 
slowly in butfer until tender. Add 


VYZ2MAIN i» Ur redients and $im mer 
foc lo minutes. 


Place (ranks In Shelloco bakina dish 
and Cover with dH, sauce. Gare 
at 350° for 50 minutes. 


Fora pienie, Mese rate А-1 
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as CRANBERRY 
CHuren PIE 


| a | 7^." Unflavore d gelatin- 1 T, 
EB J7 Cold water xp 
| ive ў Ж, d Cranberries A o 
| i ml | Faq Loh tes УЯ 
ИИ Sugar 12 
Жү Ту. ii: Lemon juice (oF, 
E OB ИА da ^d 
КЕ үз е Whipping Cream че 
yi e Pe Ta | Sugar y 
"Pd b 


| 
ol 
» | 


f E (е 

Prepare and bake 9" shell. 
Seften aee m Oaer, Com bine 
With CRANBERRIES. Bring te boil, 
Simmer 5 mins. Stir often. Coo |. 


Combine ед9 whites, the | Cup Sugar, 
ldWaér үстелге sate ane CRANBERRY 
mixture. Beat unt ( firm Peaks — 
About С lo & mins. Р, le into shell. 
Chim *-s hours. Whip Cream and 
iti Би. aman Speen atop ре. 


CRAN BROWNIES 
| 15/4 oz рк. browne mix — 2, T. Corn Syrup 
| 9 ez Can whole croan berry Pause. Tee Cream 


We pore fudqe- lke brownies: Cool slight ly and 
Cut into larvae 5ausves. Blend Cranberry and С. 
Syrup. "op each SQUave witha a scoop of 
ice Cream and hen +2 each One wH a 
Spoon [ul ef Cranberry miyTure . 
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Нот BUTTERED CRANGROG 

\ 52 62 Cranberry Juice cool ter! 
і т. brown suger — А INCNES Cinnamon 

Ve. X each whole allspice and Whole cloves 
л, сир rum – Dash qv. nutmeg and salt 
Butler or Margarine 

Combine juice , эчаак, Spree and salt. 
Slowly bring = а boil. Cover, Stmmer 
foe, по minalee. Dhr ү, kum and return 
to boiling . Vemove from heat. Place a 
Pet of butter in each muq . Tar in hot 
Kum mixture. (Makes ч cups) 


Acacian CRANSERRY ~ CHEESE Севар 
е тот 


a c. Clour EN Re Lah Suqar — Yo. qu mm 

Us p БА King powder — /2 t. salt 

Juice of | orange — 2 t. grated Orange pee| 
^ 1. melted shertenina — | 243, beaten 
Уд e. Shredded Cheddar cheese (6 ez) 
о. Cranberries, halved 

Ine. Linely chopped walnuts 


Mix berries wike Ae. Sugar and pat aside. 
vt teqetüerc dry ingredients , using the 
Y. Suqar. Combine Orange (aree 
Witt. water lo make Mra. laud. Add + 
Qrated peel | гое. (Че сі shortening, cheese 
and beaten eqq. Mour into dy mixture . 
Dread evenly Ur) lea.C pen. ‘Bakew iw 
Moderate coven for 1 heur ( sar), 
Wemeve from pon. Cool. Best if 
stored overnight, 
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Dessert De Klont 
5 Gups Cran berry juice 
2. DER pleas . Straw berry qe latin 
| Tez. Jar Marshmallow Creme 
2 Tablespoons water 
Va Cup whippmg Cream, Whipped 
j^ CUPS Presh or dry- peek frozen 
Strawberries, halved. 


Bring 2. Cups juice da beide d 
Asso lve gelatin. Sir in Femainin 
Cranberry juice. Chill slightly. 
Nesnwhile, beat marsh mallow 
Creme and water at high speed 
Tul mixture holds Peaks. old 1n 
whipped Cream. 

Place Qe latin in bowl cer 166 water 
and Whip witu Є (есе miyer Hil 
Qlu££y. Feld marshmellow mixture 
and strawberries toto gelatin. 
Four into e -cCap meatal. conet "eH firm. 
Unmold on serving plate. 


CELERY CRANBERRY RevitslH 
2ELERY CRAN SERII AS 


| db. evanberries - 2 Cups chopped celery 
\ un pared apple, cut & li cups Sugar 
2 lablespoons lemen juice 


Chop- using coarse blade, Gran berries, 
Celery and apple. Stir in sugar qe 
lemon juice. Cover and refrigera e. 
Makes ABouT 4 CUPS. 
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CRANBERRY- APRICOT GLAZE 

4%. Aapricet preserves — dash Around cloves 
ге. finely chopped pecans 

Roast (ast So minutes Witte aleze. Serve 


YVEMAINING laze ever roast on dr. 
platter, Mie kes eneuqh Lor e 5-1Ь. ham, 


FORT ANNE CHICKEN 
S large chicken breasts 
Cooned, skinned, halved lengtiuise) 

6 thin shees boiled ham 

H DA. Swiss @hee se (6 зу inch sticks ) 

| Can whole cranberry sauce 

И Cup all-purpose L leur 

2 Tablespeons butter 

Va Cu p sauterne 

А Table speons CORN STARCH SN 

y^ T COL. D. WATER, 153 

"len sted sheed almonds 
und chiken hantly to make cutlets, “inh, 
Sprinkle wit salt. Place ham slice, cheese 
Stiek and T. Cranberry Sauce on Each one, 
Koll as for (еу cell. Coat untu Ісак. Brown 
m butter. Remove to lzx7¥2 baking аен. 
In same sk llet combine Cranberry and 
Sauterne . tour ouer eniaken _ Cover en d 
bake lheur at 350% Remove to hot plotter. 


Combine CORN STARCH and Cold water. Аа d 
pen juices and Cook quiekly, tll dO a 
Speen Dome. of SauCe over ehicken. 
"lop wid Almonds - Rass remain ing 
SAUCE, Makes G Servings: 
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FRENCH Раме, Аме 


*eqqs, seperated SUP CR Cup sided Clour 

l teas peen Sugar - | Tablespoon melted 
Mess salt = Shortenin 

\ бар milk ji Cranberry Sauce (or Telly) 


eat 444 yolks and add sugar, salt and 

У, cup milkK. Add Ф (ови and shortening and 
mtk unt | Smoot. у then add the mill. old 
m stiffly beaten aqq whites. Bake on hot 
griddle, melinq cakes larger Han usual 
and very Айли. Spread Lao de. Cranberry 
Mixture (sauce or gelly) and roll up while 
Mev. "Serve bitte sprinkled Confeetoners’ 
SU Gear Coat ung . Makes ta. 


CRANAPPLE PANCAKES. 

3, 0+ together: , 

^ @ups Clour eM cup sugan 

t Teaspoons baking powder — | teaspoon solt 

Combine д well-beaten едд yolks ənd 

A Cups milk and add to dry mixture. 

Stir in 2 Tablespoons melted butter 
| Cup chopped CRANBERRIES 
Va. Ca p finely chopped apple 

Fold in A stiffly beaten egg whites 

ket batter stand about 5 minutes. 

Boke on het griddle, using about /$eup 

batter for each. Serve wrt butter 


and warm syrup. Makes Iz. 
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FagkeRs Cove Рамен 
^ S202 bottles cranberry 
ае. cocktail 


H boz cans pink lemonade 


Concentrate, awed 
(o Cups Cidev or apple juice 
12. inches Cinnamon Ct es 
^ T. коте closes  — I E u. 


5 Cups ат rum 


eee > 5588 - vesc eie, 


бе sure the So0-cup percolator is clean. 
Com bine Aute ee and @ider. Place Spices 
n Colecee basket, place TZ percolator. 

Plug in as for cogfee- Then, alter kof, 


remove Spices, Stir im rum ana serve hof. 


Are Tsuanp Fancy 

| fifth dry red ште — 3 whole cloves 

Л. Cups Cranberry suite c oct teil 

| $x/^&-ict orange рее | — | ax4-ineh lemon pee! 

же. M Ren jibe — Эк aget a 
Juice — 72 e. Sugar cubes 


Heat Wine, juices, Sugar, cloves, Orange and 
lemon peel. Do not boil. (Sur into £ lame- 
Proof punch bowl. Place Sugeak cubes in 
Strainer; hold cover panch. Heat eum. 
Drizzle rum ever Cubes and igni fe. As 
lame rises, radually Speen temaining 
heated rum FOM a lonq- hard led lad le 
over cubes. When all Saqar 15 melted 
into punch, add Orange slices for garnish. 
Makes abouti G Cops. 
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CRANAPPLE_JAM 

* cups whole Lesh Granberries | 

| Cup peeled, Chop pea Golden Delicious у s 
P2 Сор 5 заадаг ~n 2. Тєр». lemon peel (arated 

H tsps. lemon juice — A tsp. butter 


(лге, berries and tom bine adl 
imaredients in Bat. Sauce pèn: Cook 
unt | mixture 15 taickened | тект од 
often. Poen nto | pint container 

and serve either warm or Cod. 

Store up +o \ month 1n refrigerator. 
Cus calories per Tablespoon ) 


GRANVILLE MARMALADE 
^ Cups Cran berries 4 lemons =e 
ù qrapefrult ^ oranges + 


ash, eut... Slide. буғи pa per-thin. 
Put seeds in small piece of cheeseclomn. 
Chop осот berries. 


Measure fruit and add А cups water 
for each Cup ef ruit. Stand uncovered 
about ar hours. 


Kemove seed baq- Cook over low heat 
until berries are softened. Cool. 


Measure Pruit and add equal amount 


of suqar . Cock slowly until dock. Tour 
immediately into hot sterilzed jars. 
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FRUITCAKE QGooli«iz$ 
4 T. butter — 1 eqq — 74 e. brown sugar 
AGO. milK — | Е. lemon juice — 1 е. flour 
i t each balsing sede апа salt sand qr. Cloves 
Va t. each ground Cinnamon and allspice 
bis dea Chopped mixed Candied Cruits + peels 
КАД, Cranberries , chopped — Dash nutmeg 
Ov Ger реа outs 
Cveam butter and sugar Til Фу ; beat 
"un еа8 . Combine mili and lemon juice ! 
Gradually ado +o сего е сі mixture. 
Serie im fruits and nuts. Deep by leas poon 
on lightly OQ rea scd cookie sheet. 
Bake at тас. Сок lo- Е mins . (Маке « Дози) 


CRANBERRY- RASPBERRY MARBLE 
Dissolve I smoll rasp berry gClatin v 
Fe boiling water. Sieye | -looz . pkg. Frozen 
awed raspberries. Add to gelatin with 
l eup Cranberry Sauce. Chill All partial ly 
CT. 

So(ten | envelope (I т unf lavered gelatin 
wes o. wold Water. Stir over [өй heat 
unti | dissolved. Add 2 T. lemon juice. Cool. 
Prepare | small peq. dessert topping mi 
Beat in 2 small @ream cheese and edd Т 
unf lavered gelatin. Gh Heat partia! | set. 
fold in ! (bez ean sliaed peaches- Ji, die 
and diced. 

Layer raspberry and peach mixture In a 
T-aup mold. Swirl width Speon to marble, 
Chill overnight. Serves lo., 
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Sunpay ©АкАРр ( Tetlied) 
4 envelopes unflaveved qelehin — 73 e. Sugar 
UA &. hot eran berry juice cocktail —“4t. salt 
Jae. lemon juice – ^c. chopped celery 
Mac. Cold Cranberry juice cock tail 
ac. chopped unpeeled apple —/a c. walnuts 


Vre 5104 = (equal parts mayon Wace i „заг cream ) 


Soften gelatin ew meg ME 
cold water. Add hot yulee- (ог 
эчаге and salt and stir ra" ics 
"M oe etin is dissolved. * a. 
had Yemen ECT and cod | 
cranberry juice. Cool: A i T 
Rat Yy o. of misture A >p 
bøtto m of 2/2 quat mold. 
Ch M tl Liem : al 
C WV remaining mixture f = oe 
ik beqins to set, tien foid "Ш 
^ remaining ing red ients, E. 
except the dressing, “= Sa a ee aN 
tut in meld and chill overnight. When 
vead do serve, unmold , decorate wike 
lettuce oc greens and top wot Aressing. 


Tne cranberry ts Abundant, мех pensive, 
rich in Vitamin О and Vitamin A, (iodine 
and calcium, Can be Stored in fri 
ot frozen aad Keeps its distinctive 
Color and Llaveur while stored oe 
frozen. 
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FRozen CRAN- PINEAPPLE SALAD 

tdi thoroughly i Can drained @rushed 
Pineapple, А. С. @ranberry Sauce, 

| ©. Sour Cream and Yee. chopped 
pecans. Fat су refri erator Trey and 
freeze at least 3 hours. А half hour 
before Serving, remove [rom freezer 
and place in refrigerator. 


Cranberry juice cocktail and Cranapple 
are produced i$ JAPAN by the Soy 
Sauce people, KiKKeman. They use 
He raw Peart Í eb ns Crean Spray 
but Cannot use Ke familia Trade- 
Mark because a whiske manufacturer 
had already req istered ‘he Word 
oaecan. 

CRAN PEAR Сото рот Є 
|l @an сва и berry Sauce ., 43 Cup Sucav 
i teaspoon ground Cinnamon — ! T. lemon juice 
УД ii А 9 «qe c 
А med.ocanqes, peeled and sliced 
b fresh pears, paved , Cored + quartered 


Combine Sauce, SU ar gue Spices 
and bring +o ba Halve Orange 
ehees and place wik pears in 

1/2. Quart Casserole or baling dish. 
Four ravn berry mixture Over Cy ir 
Cover and bake at 350° for about 
фо minutes or ЋЦ pears are tender. 
opeen fruit mixture info sherbet 
lasses or Com pote. Serve warm. 
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BAKED CRANBERRY- WALNUT RELISH 
| lo. Cranberries — aha. Suger 
| €. walnuts, broken — 1а. orange- такт агае 
Juice of | lemon er lime. — 


Wash and drain berries. Str in sugar 
ut io shotlows dis mid bake Cuei 
iqntly, set oven at 350° fov about one 
hour. ТЕБЕ АЗОТУ toe last сме 
of ba King, Add nuts and remaining 
ingredients Le Cranberries. liy we (| 
and enill. Makes about H+ Cups. 


Stores in Tokyo, Ose ka, Yékohame end 
Kobe sell cran berry products under 
à label called "CRANGY." 
CRANBERRY BANANA 

Hit (P ber ean yelled 

КОО MENS Cranberry sauce. 
| apple, pered d grated 
2 bananes, Mashed 

Ya сир Confectioners’ suqa 
Г t. -4aenella'- feria bouts 
| Cup Whipped Cream 


E T. T. 
vane uote, 


үү! |; Ide 
TX Mi ccc LER 


Beat Cranberry sauce il smooth. Ste 
In arated apple . Pour cinte “189s @гтасЬ 
pan. Fold bananas, sugar, Vani lla and 
half the nuts into whipped cream. 
Spread over Cran berry layer. Sprinkle 
With remainina nuts. Freeze Till үст. 
Stand at Y oo rv temp. 15 mins. 

Qut in squares - 
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Ё; wall- Known paintin of the (660; 

i called Cranserry Harvest ок NawtueneT. 
Lt 19 en display et Cranberry or | 
m Ру моа, lass. This newly opened 
tourist attraction is fie (owe of Crean 
Stray, Ine. Since the (west can of 
sauce m 1920, Caean Sprey, Tne. kas 
been Known as fe Cranberry King. 


CRANBERRY ORANGE 
Стае вонр 


À РК. (6 oz) Orange (or rasp berry) gelatin 

| @up boiling water — 2 Cups ice water 
| eup Cin el Chopped eran berries 
Grated vwd of two oranges 

l Фар sour aream 


Yu Cup @hopped walnuts optional) 


Ste qelatin in ‘boiling water ТАР Д 
then stir in иек. Feur about A cu 
Gelatin mixture into Tau 5/2 оир Aah 
Refr: erate til firm | About 20 minutes. 

(io mins. th Freezer). Arra nge about 

a "a "n ixture Cranberry and orande, over 
molded aelatin . Kelriqerate. 

Fold Sour A@ream into re meii) ele tin 
Mixture and ewdl. When thickened, Told 
way VIV vin OYA berry - orange Ed 
ana nuts. boon ever [iem gelatin 
w Weld. О. ВТ Serves ©. 


100 


GRANVILLE TAM) 


Crush a tups cranberries, Combine with} 
t бла apple (peeled, chopped) 

VA cups suqov wv u Е. lemon juice 

0: 76. lemon peel ( rated —/* t. butter 
Соок Tl thickened. Stik often. 

Speen wto ! int container and serve 
ether twarm or Ced. “Store up te 
|! month 1^ refriqerator. 


There (® à new eranberry liqueur 
on the market, ina fancy bettie. 
Tue laueur is called - wheal else ?- 


Dogg? C ren berry queur. 


PUMEKIN SURPRISE 
Е 


pd 


Spread /& cup Gran berry sauce 10 
мр Каш of |l uanbáaked Q-tneh shell. 
Мах pumpkin (144. cups) with Ж T brown 
Suger, 52995, evaporated milk (14% еар»), 
2. Teaspoons pumpkin pie Spice, and An c. 
salt. Beat Smooth. Pour ever saute 
in shell. Ваке 50 mns. (oc). Cool. 


Garnish wit whipped Cream. Drizzle 


with CRANBERRY SYRUP: 


бк мае. Ун. бир. зда? 
[o cornstarch 


|7 mur Cranberry juice 
Сое and Stir until thie kens. 
Каа few drops red feed coloring: 
Cool. Makes about 1 Cup Syrup. 
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CRANBERRY BRACER . | 
| S452 boie "lou calorie chilled 
Cranberry juice cock tal! 


CRANBERRY APPLE sauce (Freezer recipe) 
сет bine lp apples, Cored and sliced, 
Wilke | Cup @e¢ranberries and water. 
Bring ta Tol Cervar. Lank slowly tul 
apples sre Tender- about 15 minutes. 
Add: 7se. suger 


senis /^. E Cinnamon 
1 T. lemon 19166. 


Cook until Suqar 15 dissolved. Refrigerate. 


To Freeze: Ladle ito fol lined dish 
and put in freezer. Remove Sal Wrapped 
block , overwrap, seal. Label , date and 
return To freezer. Store up to b months. 
lo Serve, remove outer Wrap and cook. 
Use hot oven - чоо? — covered, about 35mins, 


| bon ean frozen orange Maloe 
concentrate, Hawed 
йү: teaspoo cound Inger 
+ teaspoon greund gibq | 
|. 2Boz bottle carbonated water, chilled 


Combine [west three and &hi ll. 

Just before Serving , Slowly add 
Carbonated water . Sry gently. 
Serve over (се n fall glasses. 


Makes 8 dall aleeses. 


Yuring He Pwertean Bicentennial year 
Seagrams advertised а new elei 
Combining ечеи Crown whis Key en 

Cranberry килсе. It 15 called te 


CRANBERRY Gultiva tion soon spread Care erae ka. t. 


beyond New Tng land. 
635 - New Jersey 1860- Nove Scotia 
18 53- Wisconsin 1865 - Washington 


CRANBERRY TOPPING 


еи ^ \ Е 
i865 - Oregen | jM » PES aT. cornstareh cod. 
y S VR Га с. еее. Add 1 Ib. cran- 
MuLLED CRANBERRY PUNCH | P * 
NH / anger vie Je eges ee ем : J y éeriEs, Le. Sugar and 
2. T: whole cloves — 1 Т. whole allspice — /AC. Suqae 


M. einnamon I “oer 

to boil and cook, shrieing, 
until eranberries burst 

: and mixture thickens. 

, CRUMB "oeppive - muy Me. Llour 
Zand 3/3 с. peeked brown sugar, 


Cut in Ире. butter, softened, antil 


crumbly. 


là inches € (n nàraon , broken up = 5 Caps Water 

Va. Cups grape fruit Aude е V Tees poon salt 

2 бео» cans yelled cranberry Sauce, mashed 
Feu drops сеа -Ceed coloring 

Tie spices In @heese cloth . lo large pen combine 

Imavedients , slowly bring +o boil. SImmer © тї. 


Kemove SPIGes. Serve Warm aod. Spice sticks. 
Mlakesabout 10 Mugs. 
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— CRANBERRY- ALMOND CRUNCH PIE — 


| 6-о» Pkg. Creamed Cheese 


5 Cups Canned Cranberry Sauce 
/5 Cup brown Sugar 

5 Teble Spoons cornstarch 

Vash of salt 
/3 Cup sifted all- puv pose € leav 
/2 Cup brown Sugar 

2. Te blespoons butter (mis 


абга) 
Ул, Cup sliivered almonds, baste d 


( г un bake d pestry shell) 


Blend Cream cheese widu Ж eu 
CRANBERRY Sauce. Spread 
Combine fist 4 wu 
Cornstarch and salt 
CRANBERRY Sauce. 


SUP, RR 
in ре shell. 
P b rown FAAR rv, 

. Blend remain in 
Spread Care fully 


ever Cheese layer. Ba ke for 36 mins. 
in 375° oven. 


Com bine flour and rest of brown SUqar. 


Ада butter ди} kiena Cp umbs. 
Stir an almonds . Sprinkle over pie. 
Bake 


lo - 15 MINS. More or unt, | centre 
of pie is firm " Serve Warm оу chilled. 


Canada can Supply about 75 
ko озо ef its consumer demand. 
fer capris consumption of Cranbernes 
in Nova Sectia is over P Ib. Cyperls 
predict that demand usd exeeed Supply 
\су Canada and L.S.A, 
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The Cran berr T nearly round in 
shape and if measures ар to HH 
e£ an inch When cultivated. The 
Cranberry Plant is an evergreen. 


CRANBERRY- RAISIN CONSERVE 

чс. Cranberries AG. Sugar ‘е. water 
| lemon, seeded Кл. c. raisins 

Yz е. slivered almonds 


Combine all except almonds and bell 
lo minutes. ud lemon into дшш sae thin 
slices). Stir in almonds and peur a 
glasses. Cover, Coo) and refrigera "AP 
Makes about + Cups. 

Variations: Substitute chopped prunes; 
Add at. chopped crystallize d ginger. 


Tw Nova Sectia there eve 7 Cranberry 
Producers. kere еге rere Cranberry 
ferms in Ontario and опе in ue bec. 


CRANBERRY- HAM AND FRUIT MOLD 

А ркаѕ (Рох) Orange gelatin -\ с. boiling water 

Z- /2&. Gren berry juice cocktail 

| €.each peeled and diced peaches, 
melon and apple 

^ @. diced smoked ham. 

Dissolve gelatin. Ste i 4uice. Chill until 

syrupy. old in Leuit and ham. Kur into 

2. at. mold. Chill TM Liem. 

Serve witty mayonnaise thinned w (tte 


orange juice, 


Deuble Nut /Frwit Bread 


5 cups flour 
| T Suaar nee 
46. ba King powder | M yse 3 
Ve Sale at eg! 
| beaten egg 
А Cups milk 
24577: соок ng oil 
| Cup Cranberries- coarsely Chop ed 
/4. " mixed Candied fruits and peels -chopped 
Га. " Chopped Walnuts and pecens 
5.04 together first four Inaredients, 
Combiné next кеге ana add de dry 
mivture. Fold in CRANBERRIES candied 
fruits аһа peels And nuts А Four into 
йер сур, and floured Pan- Fx Sy¥ Z- inch. 
Ke bo-To mins. (350°). Remove from Pen. 


Recorded production and edd toy) 
figures are mislead ing 2s they o 
"dt and Could nct, inelude the men 
pails of berries picked of¢ Ње wild 
Cranberry boas. 

FRosTED Саграмом BERRIES Beat | eq 
white tll foamy. Combine ae, Sugar end 
1t.Qround Cardamon, Cost 4 Cups 

Cran berries in eqq. TOSS in Suaaor Miyture. 
Dry in shea llow pen at room Temperature, 


Store in ee ight container UP +o 5 weeks- 
room Temperature. "le Kes 4 Cups. 
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The Indians mixed Cranberries wi 
beans and Corn +o make а sort of 


Succeotesh. 
CRANBERRY PIE 


ъ/ с. Cranberries | А C. Suqar 

112. 7 Blob Yep t. salt 

5 Ti uds» ^. T. butter 

Chop berries and "nix all (4 re diens. 


Fi \\ pre shell (unbaked) and Arrange 

=Trips of Crust criss-cross over top. 
Sake et 450° Io mins. Reduce le 350° 
and bake LEO mins. lonqer. 


| Ё 
Cranberries ave borne on runner 
called “uprights. Sometimes these 


runners ave G'or more in lenatt . 


SPICED GRANVILLE WASSAIL 
© inches stick einnamon, broken 
[Б whele cloves м 3 med. orange © 
| Teaspoon whole allspice — whole cloves 
e CUPS Cider or apple juice — ^ c. suger 
l (шо; bottle Cranberry juwe cocktail 
\ t. aromatic bitters — 1 сир rum 
Ne Cinnamon, uo whole Cloves ana allspice 
IN a Cheese clot, bag . Stud Oranges соф 
additional cloves. 
In Saucepan, Combine eider, Cvan berry, 
SUQar and bitters. Add Spice baq and 
Oranqes. Simmer, covered, lo minutes. 
Stir in rum and heat Through - 
Remove. Spices anda oranges. 
Four into warm Ser ving bow)! . 
Float Crandes en Тор. Makes 9 Cups. 


Dicky Gar AND ANNAPOLIS Basin (St. George's Channel). Fiom 


the Koad to Annapolis. 


Dieey Sweer- Sour Pore 
re tabs a aida 


1%, lbs. boneless orl Shoulder - small cubes 


p X. Cooking ol |! T. Gornstarab 


tU. sale /4 Cup cold water 
Dash of pepper | Green pepper- strips 
|- 8%, oz. fi P 


С уч Pineapple tid bits 
l- б ez. Gan Ci Cup) CRANBERRY SAUCE 
Va Cup barbecue sauce 


Hot cooked rice 


Brown meat. in hot ск Add salt y Pepper. 
Drain pineapple - Save syrup. Add watery 
Чо male a. Cup. oti Syrup, Crean berry 
Sauce ,+ barbecue sauce 

meat... Cover dina 
Blend Cornstarch 
S bue ito" тй йал}, 


tnto brow neg 
SIM Er *"tO-45 ming: 
with cold water. 
Cook and stir until 
mixture thiekens. Add Pineapple and 
Green pepper, heat tar ough. 


Serve 
‘over hot cooked rice 


About & Servings, 
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SPicy Iced TEA 
24a б. Бењ water — УЖ: tup suger 
5 Tea bags or 5 teas peons loose tea 
V teaspoon Zach J round nutme q ч ао 
4 Cups Cranberry juce cock teil 
ЕД Cu ps water v Le C. Cach aE 

and lemon juice 
Four boiling (Oder ever Tea one Spices. 
Steep 5 minutes. Kemove Téa and oe 
Add Saqar and Sir uniti dissolved. Cool. 
Add re maiming ingredients. GRI. 
Serve over 1CC. Cubes in pitcher. (Teups) 


Cranberries are now merketad 
Seriously Ta America , anada; 


he Facifia end m Europe . Ln 
Scandinavia “hey eve viewed os the 


Piueriaan version of lingon berries; 
in Germany as preisel berries. 


GRANVILLE CHICKEN - (Curried ) 


2: large еке — Z bananas - @reens 

H Cups Cubed, cooked ehiekKen — 1 С. curry 
] 

Usos. iade «aad e: ^ v» t. peanuts 


| a. yelled, cubed Gran berry Sauce 

и es mayonnaise ele 6. chopped chutney 
‘wer orange (uice i 
Section oranges, cut bananas ‘Tar y 
and dip з juice from orenqes. Line | 
bowl шо salad areens. Arrange ә! 
except Laer three items ane Ki oh 
and place on greens. Combine res 


Lor dressing. 
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S 
— CRAN- HAM LOAF — Jess 
—————_ TN W it S : 
Hi tiny = (FAV 
б o Fg? AA TEN 
pco MK QE у? 
| + Cas poon ud | + Bes | - 3 
1 = 


/$ n Fe p per Sate 


| Cup Soft bread Crumbs Ж 
| pound each : 

Ground ham + Ground per К 
Cran bervy Sauce - EZ Cups 
7g teas poon Qround eloves 


Sea t о445. Add milk salt, pepper 
and soft bread Crumbs. Add (meat. 
Ui aad il. 


Spread unto leat’ pen. Combine 
CRANBERRY SAUCE end Cloves. 
Spread On top of loaf. 


Bake | hour at Чоо? Е. Serves B. 


Amona the Eastern Lndians the 
Cranberry wes called Sassamenesh. 


CRAN BERRY DEBBIE ~ Dissolve грка. raspberry 
Qe latin and add Yne. cold water, Cool. Pat 
А €. Cranberries and lorange trough 
Chopper. Add ja. Sugar and mix we (|. 
When Ahiekened , feld into the aalatin the 


Cranberry - orange mixture , 
bias eto dae er mold or Individual 


molds. Chill di Liem . 
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Doften remeainin 


Sec m Pan of boiling water and stir 


HA од LAN Fa мон Com bine Ta 2 blender: 
TCU BRANA PLE drink iiy aic uum 

2l. ЛАЛ juice -— 1 T isuqer 

l + 7+ ez {ar strained banans baby food 
Blend at high speed about 3o seconds. 


Serve over ice cocks. Mlakes shout 
, 
HI Cups. 


Fresh Sales 2ecoont for lo +o 15 
percent °С tota | production. 
Cranberry sauce still hac no Close 
Substitute as a Condiment, 
CRANBERRIE- COTTAGE TUNA - (salad) 
$ envelopes unflavered gelatin 
A cans (lofoz) cond. creamel mushroom soup 
Иң c. "men enne se au aT t persley [lakes 
^4 Cans (6% ot Ten) fana — Salad greens 


dy €. Chopped Walnuts — Ae. deed celery 
| dag whole - cranberry Sauce 


Seften Ж znuclopes gelatin ee. Sete 
watar. Haat: aboud Vy of Soup, add 
ae latin and stir unt | dissolved. Stir 
toto remaining эсер end cool. Feld 
1 Mayonnaise, parsley, tuna and walnuts, 
Iz (T LS nr rectangular glass dish 
end chill till firm. Stir up Cranberry. 


ae latin "à А @. соја water. 


gently. 
"liy wite stiwred cranberry Sauce and stit 


vn celer ‚. Put on top of tuna layer and 
en Ty Liem. 


Qul in Squares and serve 
on Areens. 
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CRANBERRY WASSAIL \ | | 
2 C. cranberry juice | 
1 фог2 Can frozen orange 

9 G. water — 1 T. Suqer 

Y+ t. QYound alispice 

| fifth sauterne | i 
few Arops red feed coloring ! 


Com we juices, Water, sugar end allspice. 
Bring +o НЕ. Add жа чо, and heat well 
but do not boil. Stir tn few drops coloring. 
Garnish wtth erange slices. 


Makes &oaps 


od 
Ine largest preducer of Cranberries 
in America is in Kenosha, Wisconsin. 


CRANBERRY DUMPLINGS 
теоре Cranberries 


1 * 
1/2. Cups sugar ы /2. cup Orange juice 


Ya T flour ng pou bekinq p vicia 
Pinch ef salt * co. suqo EE 
ps kd milk д Л T. butter cy s zs 


The, PA DX 5uaqarv, pu. water and orange 
Juice a Ex toqe ther dry ingredients 
and stir in coconut. Combine ea yolks 
чака Butar. Siir mio Our mi 
uenti blended. 


Drop is ч portions onto boiling cranberry 
mit Som акт! at 

Ture. commmer Тарту Covered about 
AO Minutes. Serve THEE lio ^t Cream. 
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ANNAPOLIS PUNCH 


| 302 рКа. cherry gelatin - | a. boiling шә} 
| boz Can frozen lemonade er 
pinéap ple - Orange concentrate 
5 cups Cold water 
| xoz bottle Cran berry juice cocktail 
і 289 ez bottle Qingerale | Chilled. 

Fruit Clavoved Sherbet (optional ) 
Combine and pour over [ee Cu bes in punch 
bowl. 

Yor an added festive Touch, add scoops 
of sherbet. Ў 


SAUSAGE STUFFING BALLS X 
A olemocou$ СТ when hedped 
ovound she Turkey — Stuffing +оо | 
| Ib. bulk pork sausage — J^. e. Chopped celery 
nre. Chopped onion — | well-beatén е49 
| Bez. рка. herb-seaconed stuffing mix 
Ж. 6. chopped cranberries T Gat а 

! Cup Chicken. bro 

Ceok — an skillet - Sau 529€, celery and 
onion until meat 15 lightly browned and 


vegetables fender. Speon off (eT. 


Com bine meat mixture and stuffing MIx. 
Stirin Chopped cranberries, еда end 
ehiaken broth. “Му well. Shape iO to 
-10o balls. Pleee in IS% у 10 ^» | ch 
baking dish. Beush wit meted butler. 
I xo ie. oct we ee 

Lovely +o eat -— lovely xh ы lao cca 
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ExoTic RIBS 

\ Can elled Gran berry Sauce. 
Vn e. brown Sugar - e. catsup 
pe | clove minced даеце, - 1 t. salt 
sa > T. uineqgar - A T. soy sauce 
= = [G.ar.gingqer - Dash pepper 

= 4 pounds perk Spareribs 
Combine all except por К and mix well. 
Rub ribs wike salt and pepper, then grill 
about 20 minute s over low Coals. Brown 
on boke sides sbout 16 minutes more. 
rush Well оН. Sauce and broil about 
5o minutes or till meat is tender. Brush ` 
often. Mlakes about 2 Cups Sauce 


Decorate u» tte, pizzazz! 

String Cran berries goo drape 
Your Laverite evergreen on the 
LAWN Or e We h berries da 
the boughs Udi tt Straight Pins. 


Блкввеивр Bek Low 

“Тие together 2 boned pork loins -(About 
9-6 lbs. Tefal). Fat «e Should be out 

and ned at РЛ meh intervals. Кыр а on 
So" iO sect thermometer . ason wite S+P 
casi at CTO about Shours uit, drip pani 

Com bine Ln Cc. Creamy Peanut buttér 
and 72 eup yelled Cranberry sauce mashed 
Brus mixture оџе pork when поа 


Continue Caoking and brushin About 
Ro minutes . A bout IS Servings. 
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CRANBERRY CoNSERVE 

Combine 4 €. Cranberries in le. water. 
Boil about 5 minutes or Till berries Pop. 
Add | T. arated orange ее. | 


4, ©. peeled, diced apple 
ъи an T orange 


V2. 0. seedless raisins 
340 (Sugar : 
V$oi aently, about 25 minutes. Stir often. 


Kemoue and stir in Ma c. blanc hed almonds. 
Makes 0 (bez) (avs. (Use sterilzed jars) 


Бакер BEANS GRANVILLE 
Remember the Saturday night suppers 
и the old Chnurah hall ? 
5 Cups dry реа or navy beans 
l/a teaspoons sal 
A Cups Cranberry J. cocktail 
Combine wike 2 cups Water - bring Toa 
boil. Boil about А. minutes. Remove end 
stand Covered about 1 hour. Thencover 
and simmer I heur. Drain, Kee ping liquid. 
Combine beans wike. 


У Ci. C hopped onion - И, С: eatsup 
2 T. brown Sudor - 2 T. molasses 
1 t.dvy mustard = EU qr. ginger 


Your half the bean mixture into 2-quart 
bean pet. Dot tot tte halt of А pound 
Sliced salt pork. ive peat layers. Add 
l cups reserved liquid. Cover end 
bake in Зор" ouen about S-7 hours. 


Aad huid as needed. 


HINT- | C. CRANBERRY SAUCE 15 REALLY GREAT WHEN 
ADDED To | large Tin baked beans, Bake | hour. 
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CRANBERRY PUMPKIN MUFFINS 

Sift together 2, cops flour, 7+ cup sugar, 
5 teaspoons baking powder, | Teaspoon set, 
Yz Tea $ poon Lach Cinnamon end allspice. 


Beat E сар cooking ou 2 e ¢ eod ean 
Pumpkin anti barely blended. (Add + 
dry mixture. Sher shg ntly . Fold 


in 


А. Cups Cran berries, Coarsely Chopped . 


Spoon into 18 paper- lined muffin cups. 
Bake at нос’ for 20-50 minutes. (19) 


CRANBERRY- PINEAPPLE CHUTNEY 

B dried hot red pepper = Ее o. vinegar 
) tans pineapple Chunks – 4c. br. suqear 
2. Cups diced Cranberries — 12. t. salt 

|! cup raisins = 2 T. chopped Candied 

2 wloves Crushed a2 \‹с. эое 

\ Cue blanched almonds 


ољ (К ре. р ers About. Dormas. in A сар 
cold water, then Chop Orain and 
remove seeds iret) 

Drain syrup from pineapple mto pof. 
Add peppers and stl Mrd s. 
except pineapple and а monds and 
boil to minutes. 

Add pineapple and simmer +5 minutes 
or until oahiek. : 

Add almonds. tour into het sterilized 
Jars . Seal) Tmicass in Water bata 
Tar g minutes. Makes (б (Apt) Jars. 
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CRANBERRY OATMEAL CooklES 
! Cup shortening — TA Cups brown su dev 
Vo сар Sour MIK ew buttrev mil К 
UL“ tue sired flour — 2 @qqs 
| Б. each baking Soda and baking powder 
| t each salt and einnamon and nutmeg 
5 Cups uck- cooking rolled oats 
l^ cues fresh Cranberries, Chopped 
/2 tupi c nep ped walnuts 


Cream shortening, suger and едд. 
Snes. vale TET together dry items. 
уур e. veaedcqwirluareu Site 
Cats, berries and nuts. Drop 
aA-mehes Apart © ү) aréased Cookie. 
“уена. «make. el Hea. for lO minutes. 
(Makes TUN Pega) 
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HALE- TIME SNACK 


Ин cup sugar — 24 Teaspoon Curry powder 
New ENGtaANd SPECIAL V} teaspoon salt — es | ground ginger 
= ae des ta n ЕВ 
l On soft Moarqarine —3 t Va a, Suger — + eqqs "m Cup vinegar c dd Tablespoon molasses 
I. t£. almond extract — | Boz Cream cheese 


| Boz can yellied Cranberry sauce 
7 T: hire sauce 

al teaspoon wWorces er shi 

à 5l2oz pkgs. cocktail franks, halved 


^^t о. cake 4 pastry Flour — 4t. bala powder 
Уд. CG. drained Chopped maraschino cherries 
"ms. Chop ped e rən berries (stond aftep 

é Chop Ping until well drained ) 

[> c. Chopped pecans ec Walnuts 

Ун C. finely chopped pecens 

Ид ce. sifted Icing sugar — 2T. milk 


In saucepan, combine suqar, eurry, salt 
Ginger, Cranberry, vinegar, molasses, and 
Worcestershire sauce. Dring to boil. 
Simmer Smunutes. Add Lranks. 


i Dimmer 5 minutes longer. Makes 2% Oups, 
Cream well: cream cheese, Margarine, 


Suger, beaten адз and almond erttech 

Add 2 e. flour sifted wik ba king wder. 
Combine remaining lour Witt cherries ond 
Cran berries and 12. ©. Chop ed nuts. 
Fold into batter. Grease a a" bundt. 
Sprinkle wike Pre. finely Chopped nuts, 
Bake at) So5°" for 1/2 hours. Cool тю» 
and remove from Pen. Glaze cout. 
mix Ture el 1194 sugar and mi | К. 
©arnish witu finely chopped pecans, 


VekKes thoughtful 9+. Can be baked — 


in Various Containers. 
—2 Cups batter in each of 5 Breased i-Ib. 
Coffee cans. Bake at sas fer | hour, 
—! eup batter In each of 5 9reased loaf 
pens (Gx 35/4"): Bake at Sas? about 45°mns. 


CRANBERRY PARFAIT 
"К MERE ху 
Li Gap Cranberry cocktail 
lL G-oz pig. lemon flavored gelatin 
7. Cup cold water — кле lemon juice 
| pint vanilla ice cream 
| teaspoon grated lamon peel 
| le-ez ean whole Cranberry Sauce 


Frepave and beke pastry shell. Ering eran- 
berry juice to boiling. Dissolve gela Tin i 
hot диюе. Add eeld water and ite cream, 
doy spoonful, Stir until melted. Chill dil 
mounds ushen dropped from а VEIT S (20- 
Зо mins. ) Stir lemon peel and lemon juice 
into eran berry sauce- then fold into gelatin 
mixture. Chill дда -(ao-so mms) Male 
lufo cooled pastry shell. Garnish with 
Whipped Cream and additional Cranberry 
Sauce, 1С desired. 
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CRANBERRY FLUFF 
Wel Cran berries — | t. Vanilla extreet 
ч О Quick - eoo Kin Lavina О Ота Sugar 


"MER or light Cream — («хтио sugar ?) 


Combine berries and Sugar M 2 с. weter 
and bring Toa bl. Reduce heat, end 
Е К, Covered bout. Ao minutes. 
Strain and force th rough a sieve, Add 
water to make a $ Cups of mixture, 
Tul baal IN SauGepan and bring dues beil. 
Gradually Turn in the farina, dA en 
simmer, and stie, about 5 minutes. 
Add vanilla And Cool shahtly. Seat 
at high speed until fluffy and hght 


РОК im боо. O@rlue es deso ol or 
break fast dish о Cream, and 
эчаак. Makes б Servings. 


Fol Ka- Dot Muffins 

le. Cranberries, Chopped 
la €. SuUqar — | beaten eqq 
\ teaspoon grated Orange pee | 
AQ. fedem oc ac. orange qutece 
7. T. cooking о. 

d А, packaged biscuit mix 
mix Cranberries Кус Suger, orange peel. 
Then combine in anotrer bowl €99, suger, 
jutte and al. Add +o biseutt mix. She 
shant , Fold (т) Cranberry mixture . 
Ru Greased muffin pans, about Ya full, 
| Bake at Hoc? foc 40-29 Mins. lakes 18. 


73/7 
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( Glaze for 4 medium Chickens) 
Combine , then stir over lou» heat till 
Smooth : 
| @an yelled Cranberry sauce 
M Фир Soy sauce = Jc. brown sugar 
^4. T. lemon juice ect о, dry mustard 
ҮЛЕ, Ground ginger — | Crushed garlic 

- Dash of 5а1+ – 


Kub ehicken witu Salt and bepper and cook 
ever grill or in oven. During last 30 mnutes, 
brush often wH alaze. (A bout l^. Cups 


laze.) ne 
9 Мост о ASPIC 


* envelopes unflavered elatin 

^ Cups low- calorie cranberry juice 

2 Cups Tomato jue — 1 T. lemon juice 
Dom. grated onion — /4 t. salt 

Dash cloves * iod di was ko, л Сл chopped celery 
Ya. cup shredded @arrot 

Shredded eAbbage and Green pepper 
Serve и фе Viet ‘Dressing. 


Tn sauce pen soften gelatin T2 | eap ef 
Cranberry juree: Shr over low heat Till 

dissolved. Shirin remaining Cran berry 
Juve tomate шее, , lemon ришсе. Spices, 
Chee ens Sad Cag Fil Becta ny вет: 
Fold in celery and @arrots. 

tour ‘into 5-eup Pied « ib T. ТЫ Piem. 

Unmold on latter and surround Witt 
Shredded са b bage and green pepper. 
Rass diet dressing. 
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CRANBERRY- WINTER PIE 


| pint lemon sherbet 
| pound Cranberries 
2 ере Sugar 
| Gup water 
5 eaqaq whites 
/2. teaspoon Van t \la а 
/4 " Cream ot tarter x 
6 Tab lespoons suger 


Bake pastry shell and cool. Spread 
sherbet tm bettom. Freeme until solid. 
Combine CRANBERRIES, Sugar and 
water. Boil and stir constantly. 
Cook until berries ave barely tender, 
but sti (1 plump. TOURS and chill. 
Add + pie, ever the sherbet. 

‘re pave Meringue before Serving. 
Beat ea Uihites Widha Vanilla сд 
Cream of TAs oe + || sof+ peaks form. 
Add Sugar, beating untl beaks form. 
eCemove pie from fraener. Spread 
Meringue over  berees, being Ca reu | 
to sea! edge \ 

Place PILE own сы чү board And bake 
3-4 Mins. ОЕ Rut Derve (me diae ly 
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CRANBERRY Florence CPIE) 
Combine in bowl 17/4 cups lour and 
dash salt. Cut in 7s eup shortenin 
until miyture resembles small peas. 
Sprinkle uou /3 eur лее, water and 
Quielcly shape vote bell. Wrap in 
Waxed paper ana ehiiil. (FastrY ) 


Combine and set asides 

| jar (22.02) Mince mea 
Grated rind of | l@mon 

| Cup Chopped aranberries 


Line QA" pen uoti postry . “Tem eclqee and 
flute in pattern. Add mincemeert. 
Brush top ( Lull or lattice) With саа - усіК 
beaten о>, 2 tsp. milk or aream. 
Bake at. yas’ о ming. educe o 596. 
and bake a5- Зо mins. more. Sprinkle 
wit 25 Table Spoons light rum end 
serve shontly warm . 

aviation - Serve woe Loni ppe d 
Cream, \б е, Ereann: or h ueuv. 


Note. Pie can be made ahead. Bele and 
cool. Cover tightly and refrigerate up to 
| week. Before serving, sprinkle wo. сат 
and nuts and Prepare te heat at 325° 
Lor 20 minutes. 
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CRANBERRY CHEESE CAKE 
aad a ne t а 


CRUST: Com bine Le. £ lou "s Vu @. Su дак, 
and 16. Q rated lemon peel. Add ! 51. beaten 
299 yolk and “ш t. vanilla. Mix well. 


Pat 235 of dough in a" Spring form pan. 
Bake 3 mins (bo) or Till golden. Butter 
sides of pan, attach to bottom. Pat 
remaining dough on sides of pan te 
About VW. 
Fi llin ' 
5 C8 e.) pleas . Creamed Cheese (se £*) 
Ya t. rated lemon pee | 


+ tb. vanilla Vea ise La 
Cyr Sugar Pos (tors) е445 
ST. бен 2 eqq yolks 


V4 ST whipping Cream 


Beat cream eheese,add lemon end ven tw. 


Miy sugav, flour and 591+. Blend inte cheese. 
fidd eaas and Yolks, one at atime, 
beating yust enough +o blend. Gently 
sheid суем Tunn nfo Chust ne n 
Balke 12 ming. (450°). then 56 ia ЖОЛ, 
Kemove. Coo! LA hour. k aese sides of 
Cheesecake from pan width spatula. 


Cool ^. he. more . e move Sides of Pen: 


Oboe 2 hvs. longer. 


Тор wrt CRANBERRY TOPPING 
(see paqe 103) 
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BAKED CRANBERRY / BANANA 


25 bananas = АТ. lemon juice — 27. brandy 
! 
Vo. +. Cinnamon =| Can Cranberry Sauce 


Shee bananas in hall lengli wise , then 
tm thirds. Vip in lemon juice and place 
im l * Т Ae baking pan. Sprinkle 
bananas witu cinnamon. Му sauce 
Woe brandy anda pour over bananas, 
and bake 15 mins. at 550°, DServe as 
adesserT ov pees uoi. mest: 


CRANBERRY STEAMED 
PUDDING 
2 cups cranberries, slice di 


і Cup raisins - "a c. nuts 
л. Cup Snipped dates 

(Vs, cups sifted Lou 

Va Cup haht molasses 

^ Teaspoons baking soda 
/4 teaspoon salt 

Top wike Harp Sauce MAPE- elt 

Mixy berries, nuts ond fruits. Add Llour ond stir. 
Combine molesses, soda, salt and Ke; boiling water. 
Stiv into Теш miy ture. Four into 6-cup mold. 
Cove v tig tly LO HÀ Poil and tie witk String. 
Place on rack in deep kettle. Add boiling 

wa Te v l "deep. Cover. Steam 14 hours, 
adding water if needed. Cool tommutes. 
Unmotd. Sevue warm wiu Harp Sauce. 
Keheat Pudding by Wrepping securely 

in Lobes. “Heat ebout бо mins. at 5oo*. 


125 


SALAD DRESSING 


Combine | Bez Cream cheese and | Cup 
daivy Soeur Cream. Blend well. Stir in 


T4 с. CRANBERRY- ORANGE (homemade is best), 
Chil at least 4 hours. Serve en [ruit Salad. 


CRANBERRY CRUNCH 


DIA лм Suqar {, T. Corns rane 

P ТЕ Sa lr i Xt. vanille extract 
/2. C. raisins n o4. Cbar s 
Газе, loue | €. uncooked oats 
V3 E merqarine а brown Sugar 
Vanilla ree avream 


May Sugar, Cornstarch, йау На and salt, 
and жа Leer le (^ berries and 
raisins. Bring Чо bèl over medium 
heat. “Reduces heat and Simmer. Sef 
aside. hy oats, suqar and feat. | 
Cut in maraarine until crumbly, 
Sprinkle half ef mixture in greased 

8" square pen. Spread uv berry 
filling and top оо He remening oatmeal 
mixture. Bake ai Moderate oven (ase) 
about +S mins. Serve topped uo tito 
Ice Cream 
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Å 
CRANBERRY -APPLE Dumprines 


VA pkas. preceuct mix (4A. ll o23.) 

JT. butter - 3T. Sugar - Ac. raisins 

Yar е. finely C hopped cran berries (or l Cup) 
eT. Chopped walnuts e + t, Cinnamon 

С {эсде baking apples (1 like Nowtiern Spy) 
A L lemon ja tee, == | Orange peel, 9 tated 
| «П yolk — whole cloves 


Make pestey ae directed, 

Form mto a Ç lat 8-inch round. Wrap in 
Waxed paper and refrigerate | 

Tn small bowl combine З T. ba ter, Sugar, 
raisins , walnuts and Cinnamon. Blend 
wider Lorik. 

Core apples wi е Corer. 

ге apples and brush wite lemon juice , 
Usina Speen, cl Apple hollows wike 
above mufure do which is added tte 
Cranberries and ora nqe pee |. 

Tebet pven. мае, reece: weil a 


Sha llou» balxiing pen - 15%. у tv xil. 


Remove pastry f-om refrigerator and 
prepare as described on next page у... 
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CRANBERRY- APPLE DUMPLINGS Continued) 
araa T UT i Dd NGS 


Divide pestry evenly in sixtis, using ә 
Clouve d postry Cloth er Lloured surface, 
Form €ach io a round ball. Flatten each , 


then voll out (tem centre into an BA" 5449ка. 


Trim edges — use peste wheel or decorate 
edges . Save Trim mings i 

‘Place “су apple Y» centre of each, Square, 
Brush lghtly Witt Water. Bring eoch 
Gorner of vore, to top of apple, pinch 
edges of pastry togettier firmly and cover 
apple eomplefely. тено Trimmings G taek, 
Witte Kai Се, | eut out wl ty leave 5, 174" long and 

Y” wide. Brush one end of leat uo Ht wafer, í 
е 55 leaves on. top of dumplings. at clove 
in Centre. uu 6 wita yolk mix eg uo He 


i T. butter. Bake, brushing ence witu juice, 


In about фо mins.- pastry browned and 
apples tender — remove wity s patu la. 
Serve warm, Topped witu Harp Sauce. 


These Cru sted stuffed apples are a 
Sbeeaa | Nova Sectian / New) n4 land test 
“They ean be. prepared shead and 
Served widu softened ice Cream , or your 
favorite Sauce. 
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CRANBERRY JELLY 
Firm, fresh ved berries make the best 
Jelly, Wash, swt ənd stem. Barely cover 
berries witt. water. Boil slowly hil berries 
burst. 
Put Pruit and juice into jelly baq or several 
layers of cheesecloth. Honq iT overa 
larqe bowl so juice Can drip. Do мої 
squeeze the bee. 
Add 32 Cups suqar for Every Tous 
juice. Stir and bring +o boil. lest 
wilt. metal «poen, Plipping up boiling 
syrup end le Hing tt run off the edge. 
When two drops form a sheet, the jelly 
is veàdq end should be removed at once 
rom the stove. Longer boiling will 
make shff (elly. 
PUR jelly into hot sterilized jors. Cover 
until jelly is well set, then Seal wt, 
layer of het, melted paraffin. 


Crean berry juice 1$ used for Treatment 
Kidney stone Problems. Tetients 

do not develop sensitivity To Фе 

Cranberry juice and cost is wwwal. 


GRAN- PINEAPPLE BAKE 
hune C TT a 


Put + GUPS CRANBERRIES 1м EX2x 2. wel, 


baking Ssh “STI mM ane’ Car (80% oy) 
meapple chunks and КА бар Sugar. 
КО un 35" Sven, dec d hea. 


Serve Warm w Ha ice cream. Sevves ô, 
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Cranberry blossoms аге a defot 
Pale pink color. “They see Cover 
We around like E: “dusting of Pink 
Powder over the areen” vines, ihe 
Cranberry blossoms in late June ov 
e»cWN Tuly. 
© К. ж CRANBERRY WAFFLES 
^ ter [MEE Pd pe ttem al” lua 

ha t *5aaet 
2. / 2. Teaspoons ba king Pewder 
/ 2. " Salt 
A beaten eqq yolks 
P^ Cups milk ! 
L Jablespoons Cooking el 
Eo UD CRANBERRIES , Chopped 
% shly beaten сас Whites 
= Cider Sauce (see page 5с) 


‹ [d in 2qq 
whites. Bakre in hot wattle baker. (12) 


Order Sauce.: fix I Cup b rown Suqor, 


\ cup eider, | “Fable Spoon butter , Yo Teaspoon 
lemon лаке My bese poen CNNAMOH and 
dash Qv. nufmeq. ring to boil. Cook 


2o mna. Makes \ Cup. (Try addin Eas 
berry juice. It; geod: 


The earl settlers Made wine Хот 
bleekberry, elderberry Mulberry, den- 
delion and Cranberry, They made beer 
Thom Spruce apples and wild Cherry, 
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I 
ни 
T 
I 


The Crisp, Grimson aren berry was 
used by ta Indians for food end 
dyes and Hay used \ es a basis 


for à poultice fp- bleod poisoning: 


SPARKLING CRANBERRY. PUNCH „+ 

Beat | can ye thed Gran bervy sauce til smooth . 
Shr in Fite, ordnge [uice and c. lemon juree. 
Teovc puer deu Cu ies (Г) punch рос |. 
Care Lully Add | lavage botte (34 cups) 
Grilled адек ale. Pix Gently. 

When serving, float hin Orange and 
lime shees and maraschino enerries. 
Makes 1% Quarts, 


Cranberries grew on low vines in 
marshy places and аге picked in 
е, Loll. 


CRANBERRY CATSUP 
| ib. Onions 
H lo. Cranberries 
à G. Wafer | T. 


Ground cloves 
Ginnamon 


allspice 
i 2acn 

^ C. Vinegar Salt 

w G. cis pepper 


eel onions and chop Line. Add berries ага 
water and соок. Rub TA rough a sieve. Add 
remaining ingredients and boil until Haiek, 
stirrin occasionally. Tour into hot jars 
and seal. Makes 6 pints, 

Serve as а relish. 
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CRANBERRY- CHERRY MIST ; d 
Dissolve | рка. blaek cherry gelatin in 
Yao. hot water. Stir in Ilean cranberry 
Sauce and ^ &. qm erale. Four into а 
172 cup mold and emiti TH Фит. 
Garnish Witte sour cream mixed witu а 
desh of ground eimnamon. 


No. Awerican (iterature ustes man 
references to the cranberry, In 
Bow the records show hl Gen Grant 
ordered that cranberries would be 
Served Че the soldiers at Twing. 

Feely CRANBERRY: LOAF 

be Piq. Cream cheese - zi C. Suqar 

| Cup toh tipping Cream - Desh salt 

\ CAN Cran berry Sauce - ^L. almond exT. 

ya ineh-thiek slices angel cale | 


Combine cheese , "uqear and sett and 


beet I ly ew. Fold iw Whipped cream, 


Break чр Craw berry Gar sud Speon 
And £o (с) into Cream mixture. Opeon 
МЦС this mixture over bottom loaf 
pan (axsx3 neh). Arrange cake 
Slices. TS single layer, ever mixture. 
(1+ mig ht be necessary to trim cake 
To i pan). kepeat Cran berry ev d 


ange! Cake layers once. Freeze drm, 


About б hours or ever night. Gear 
Vibbon loal im slices to егис ‹ 
Makes © servings. 
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CELERY SEED DRESSING 

Combine: 4% c. jelhed Chan berry Sauce, 
/2 C. Frozen orange concentrate 
m as honey < 9 x. Salad oil 

_ | teaspoon celery seed 

Beat ut. rotary beater till tie Келед. 

Serve over fresh fruits on lettuce - 

lined plates. 


The wir Season Wes shorlend 
MarKed te and of tle harvest 

season. It wes tte last time before 
бе Snows when families and friends 
came ~caetier +o pick berries. Ln 
"we, vt S$ A rer ме. m e ry bered and 


eacer ly aviticipated social Cvenft. 


VALENTINE SALAD Lonr @ 

Blend | 6-ez cream cheese with 4 cup 
Mayonnaise Е Stir I Yo. Cup cho ed ce ler 
аба ke Ooz drained Crushed pineapple. 
Combine above wita: & Cup avacado 
(dieed) dash of salt and 1 Б. lemon (uice. 
Stir gently and then fold in 1 Cap wh. 
Gream. ПОТ pink Wida {деа coloring. 
Cube Zu Can 4e (га Cranberry Aule 
ànd fold in. 

Freeze in Ях 5 к 35-inch loaf ben. 
Garnish servings wide remaining selhed 
Granberry sauce. 


CRANBURGUN SALAD 


Dissolve 2 smell pas. rasp berry gelatin Un 
2 cups boiling Water. 


Stir in Car Cranberry SAUCE, 1 Can Crushed 


pinea p ble (85552), and “42 Cup burgundy. 
Puit TOI partially set and then fold in 
Va, Cup Chopped walnuts. Pur inte 6-éu 
mold. Chill Hl Liim. Later, All center 
of meld With Fruit sections (tovange 
| 9 rapefruit ) 
Serve with Cheese Fluff Dressing: 
Pre pare | pk , dessert topping mix. 
Beatin 1°60) wed аана Foy In 
| Teaspoon grated Orange pee t. 
Makes lei ca Servings. 


| : 
Tt s Said thet an old 1.1 
eshioned Cranberry | | 
Pie 15 an un forge tiable i 
gourmet @х perience 
X* ased brown suger 


> |. 
ol eke f° 
А3 
1 - i dcr tim 
Я 


те 
d оре 
| a n — 
LI 


е 
[2 pr 74 
NALA, Wow cea 
. A. 44, И р, Р "айп 
i i Рох 
А , 1 
lb uad OLA Жл, Ж 
t Tg, E ol Ж 


i д A 
i Pa 21 
i : E Ø j 2! 
3 9 V rA 
wees „ —. Je, Re zum = 
= о me ss 


molasses and was M: 


x 


baked ne deep Aish * 


n 


*e save he wee. Ж 


CIRC Ego 


238, 


ERZA =, ser 
2. Lia ied EX 
o EE 
Feo Эасөр Dressing os 


In small bowl, beat | ean Cranberry sauce 


=. 
a 
ue. 
2 


Til! Smooth. Gradually beat in ^ Cup salad eil. 


Blend in 5 Tablespoons lemon Juce and pinch 
Salt. Serye witt feat salads. 
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Tue first carload of Cranberries 
ship ped to Y'ecóteea| [rom N.S. was 
in (642. 


Rosy PEAR PIE 


#2. Cup butter l cup Sugar 
Ya " Sugar | eup water 
79, teaspoon salt $ Cups fresh 
A £993 yolks ij CRANBERRIES 
| 75. Cups sifted flour | @an (lb-oz) 
/4 сор CorRNsTavch pear halves 


Ул Cup whipping Cream whipped 

My Cup җн: Hace ee 

Cream butter, A бых Sugar and salt, until 
Clug fy. Beat in eqq yolks, and add Clear. 

Add “+ сар finely chopped toasted 
almonds. Form mto ball. Wim floured 
hands, line bottom and sides ofa 
lo-inch pan. Chill So mins. Prick wH, 
fork. Bake 12-15 mins. (tas). Cool. 


In Sauce pan, Combine Cornstarch and 
| Cup suger; add watev and berries. 
Cook quickly, stirring constantly, til 
mixture thickens. Cool. Spread in 
cooled bastry Shell. Prrvdinge pear 
halves over top ef cooled Cranberry 
mixture. Crull. Garnish with whipped 
Cream Swirls. 

Note: Lf pears Sre Quite ripe, I often 
heaTyuiee, spice and Coloring and 
when rt tomes to ool, pour 1+ over 
4бе pears in the Casserole. 
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Mock CHERRY PIE 
LC ЕЕЕ с 


1@. Cranberries 
| C. raisins 


| C. Suqar 

[T GP Mine 

^4 C. boiling water 

/% tap. salt == Vy fep. ven || 


Ne SR 
4: RS 
je \ 


ac AN 
Male. pastry. iy su 
vanilla and raisin 


5. Beat well. Add 
cranberries and 1l pastry lined 
lop 


4 рер. 
witty lattice strips or full cover. 


Беке ar “607 (б mios. educe de 545 
and bake another Sotuo mins. 


Ln winter the frozen Cranberry 
boas made fine natural sKating 
ils 


/ 
CRANSALAD SCUFFELE 
eee eT RUSTY ae Fel Gat ie 


A Cups Cran berry cocktail -— 2 E lemon eo 
^ Бот pkas. strawberry gelatin - | banana, 5 "cee 
| tbox «frozen strawberries, Маше 

Va. Cup mə onn alse 


Dring Juice Te boil, then stir in 


and dissolve 
elatin . 


Drain straw berries, soving syrup 
Add water de syrup To make | cup. Stir 
tin gelatin mixture. Add lemon juice p 
Mayonnaise. Reat vof. rotary beater o 
lend well. 

Puis tv) freezer til! mivture is Сүт - about 
zo minutes. Four into mixer boi]. ónd bear 
AW luffy: Fold in strawberries and 

Ыл эла. (CRI HIP prem rm cup mold . 
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gar, flour, sa lt. Leder 


Sand and water ore ан prere ustes 
ef proper Cranberry Utd arp 


Remetd ing Cvenberey Sauce 
Sometimes an opened Gan of че еа 
Cranberry sauce, needs a dress-up! 
Lightly eil a 2-сар mold or individual 
molds. Ress Sauce gently in molds, 
Cni ll, 


wii by accident, I found thet frozen 
Orenberries will blender chop much 
more easily tar Trying to суд 
fresh ones for my Favorite Cran- 
berry relist, | e Mirror, July T 
CRANBERRY SALAD PARFAITS 


| lO ow pkg. frozen raspberries 
\ 


te te 


of 


blueberries 
arto lly thew and drain, reserving 74 cup 
raspberry syrup. 
Dressing: (lend toge ther raspberry syrup, 
| Cup daivy sour Cream and 
Va tea s peen Qrated lemen peel. 
|. ов Garton Creamed cottage aheese 
1 Фо can whele Cranberry sauce 
S oon about 2 Table speons cottage Cheese 
In each of & parfait glasses. Centin че 
la ering wida Sməll amount of dressing, 


vasp berry, blueberry, Cran berry. he peat: 
Derve 


immed tately. 

In Quebec ere isa new Gren berry 
apéritif Hat is Gaining reputation 
across Canada. 
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Cranberry vinegar was a household 
Речте y ‘tem in tte lite focos. 


Basic Cranserry усн 
BASE’ 1 3202 CRANAPPLE DRINK, Chilled, with 


VA C. lemon uice . (+ €. Grenadine o Fonal) 
Wite Spirit. Bu l a. Vodka r 


Witte Seal: Slowly add le base , over Ice In punch 
bowl, 1 2 Boz ingerale chilled. Float Scoops 


‚ ef raspberry sherbet About lauact), 
Wine. Ааа R T Du rose чр: led. 


Tne early settlers ın Nova Sectia and 
deu» Tnaland made Crenberry cendles 
and cranberry Soap. 


CRAN BERRY Jug - wike Variations 
(у 4 C. Cranberries —*{ ©. Water - Tac. Suqər 
Cook unt | berries burst. an Bring juice 
so boil, Hen add чаан. Beil а mins. 
Serve aold. 
ll lbs. Cranberries - Яадаг?» water 

4.1. whole cloves — + lbs. +1 e. sugar 


1c. lemon juice. Combine, Coox and 
strain berries, cloves and water. Add задә 


and stir. Chill. Add lemon jutee before 
serving. mlakes So servinias. 


Ө — 4o los. Cranberries - © gals. wafer 

8%, Ibs. sugar 
Cook as in © above 
(e l qal. Cranberry Coe tal "id 19+. 4 ingevale 

l HO oz tan Rneapple- Grape [ruit juice 
Combine well and serve over ice cubes. 
-OKR- Tor He appropriate occasion | edd: 
9 б. whte rum and lea. peach brandy 
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“the Cranberry i$ Nou 
being recognized és en 
under-utilized, relatwely 
\nexpenswe food Source. 


SPICY CRAN BERRIES 

V) cup sugar - | Cup waer 
2. \nehes @emnamon 

| оор Cranberries 
Combine suqar and halt of weater. 
Add Spice ard Cook Lu. boil, stirring 
often. Ada berries and boil rapidly. 
Kemove [rom heat when berries pop- 
About E minutes. at is А ‘Kemove SPICE. 


A cranberry bog needs 5-6 yrs, 
before it can be harvested. Cost 
In лаф 1s # 15:000 per acre, bat once 
established, the bog should Yield 
for more Than ico yesrs, New 
hybrids are still scarce and 
2ypensiveé. (1915 - about Boco per acre) 


CRANBERRY- GRAPEFRUIT RELISH 
2. 0. tranberries — 1 qrapefruit 
Уч е. Suqer , 


Tut berries {коша Chopper - Add 


Suger and mix well. ‘Feel, section end 
dac e, Grape fruit. Ste int aran berries. 


Chill. Makes 2 cups. 


coma n 4 
ine old Latin name oxyeocous means 
“Sour berry. 
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В 


Merrie Орамвее гіс 


Combine ana Serve Ea festive ‚З lasses: 
Wy Cu Grenbevcc Cock tail 
| siqqger bourbon 

Serve. ouer се Cubes. 


The cranberry had а distinct and 
deliantful effect en the eduestion 
ef Young people. Schools did noft 
reopen until October, after he 
peak of +te Cranberry Pic Kin’, 


ыды, зу 27 pe 
4 6 MSS - 7 
А ; 


MARITIME CHICKEN 


C 


ТТ 
Bon 
See 
. . К 
; 
A———————— ——— — 


ра р У 
e 
EES LD 
> 
i 


е буре. av э. М. ready -to- 


a cook broiler- fryer aut 
2t s AD Chicken with Va бир 
|: Llour and dash of salt. 
| Brown in about H T. 


Es. M ume i | butter, Turning once. 

ole dette bici nie B Mean while, combine 
the Following ingredients in à saucepan: 
l^ б. Cranberries Yr c. Suqar 

Иц «6. Chopped onion Ah C. Orange. juice 


Do E arated erange peel 
d^ t. сас, ђ of ginger and Cinnamon 


sea С AN 
M a a A o 
45% RAN 


Bria le boil and pour over ehiaken. 
Cover and cook slowly about "o mins. 


Cran berry juice iS prescribed asa 


treatmevit ef urinary tract infections 
where Conventional antibiotics Tel. 
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CRAW PORT SALAD 


Dissolve ‚2 Small pk3s. raspberry gelatin in 

2 Cups botling water. Stir in | le-ez can 
скам рете sauce and І 875.02 cen 
undrained Crushed pinea ple. Fold in 
Va Cup chopped walnuts and add 74 Cup 
perf. Pour inte 64% eup mold. СИ бм, 


Cranberry business обе “he US. 
has “tripled and it weuld seem that 
bavely a dent hes been made in the 
potential market. 


CRANBERRY MoLDED RELISH 
BEA с LL o gn n 


Dissolve S ra Il pk. lemon and ehervry 
Aelatin in 3 Cups bot ling u»eTter, adding 
Yo. Cup Sugar. Add | Ta plespeon lemon 
Jue and l- 87,02 can undrained Crus 


Pineapple. Chil tiil partia Ily sef. 


Put e CUPS CRANBERRIES and !small 
Orange , quartered and seeded, Krough 
grinder. Fold into gelatin mixture along 
witu ee ler and nuts. Four into E cup 
Mold. Chil ll firm . Unmeld on lettuce 
leaves. 

“The ahem cel properties in the Gran- 
berry meake it an affective healer 
of diaper rash. Maybe one day 
t will appear on Hie warket as 
à red powder! 
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Grenberry Vines resemble uber | 
plants. they each grous repidly, uji 
runners in all dicectións 


CRANBERRY SWIRL CAKE 
Make your Pavorite layer cake, AL ter 
Filling layer pens, wiku fork brealy ар 
| €. стоп Бегу sauce. Sprinkle over 
batter, wike broad swe ef small 
spatula make 214 23q strokes + rou h 
ba tter (about а. ap and down О 
баке i Cool as desired. ee uv 
Cranberry Lemon Frosting, 


“The Liest Cranberry Cultweton Y 
Canada was by LOM MacNeil of 
Ме (чег гч Square in Anne polis County 
of Nova Sectia. 


CRANBERRY - PECAN TASSIES 
ОРОТО TTE 


Blend «bl ед crea eheese and Ја с. butter 
Sty was he... dece рд owe Eee. hour. She pe 
inte: o d da Xen ihah bells; Place di WS 
aceased mu fin Pen - 2 bout | He Ais cups, 
Press dough evenly aqainst bottom and sides, 
Beat together: x 

| еда — “te, bv. suger — 1 T. butter - vanilla 
Shiv in Лз е, finely chopped Gran berries 
and * 2/7, coarsely bro Ken pecans. 
Spoon (Te peste lined muffin Cu Pee 
Баке et 325° for about аэ half hour ov 
Javi filling (eco Creer ie Pans. Mekes aw. 
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CRANBERRY IXRISTIN - РЕ 
Aas finely Crushed ginger snaps 
XV. Sudak — ^c. softened butter 
l Gan Cranberry SAUCE wu /&t.sslt 
| Cup raisins — | T. Cornstarah 
Ay dt. nutmeg — | Cup heavy er eom 
qp. erande juice cel ae lemon „учее, 
Be un o rated Orange tind. 


Mix Ginger snaps and saqar. Add butter 
and blend wike fingers. Line Qreased 
q! prepari witt "a Him b mixture, pressing 
well aqainst sides. 

Bake ат S56" for ic minuies. Cool. 

Mix sauce, raisins, Cornstarch nutmeg 
and salt and cook until clear and 
slightly +hiekened. Cool. 

Whip Cream and Lold into Cran berry 
MiyTure utt. remaining ingredients. 
Tour into pie shell and chill. 


Cranberry eke rs Wore lr e “чыш 
hats oc Bonnets, a Canvas apron, 
Knee patches and Sturdy Cotton 
gloves. They used a uxeden hand 
Steep now {миа only in antique 
Shops o- old Sheds or attiés. 
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Four Fruit CHuTNEY 
Silos. firm ripe Bartlett peers 
4 Cups Chopped Cranberries 
| Can ea. cherry + Peach pie f 
| tub COU NUR NM eu y 
C MIS n Granulated sugar — 74 


ling 


p даг lie. salt 
C. Cider vinegar 


Halve, соге and Gice pears. Pleasure 


4 E Э; Add remaining Inatredients 
М arge Kettle and Simmer, uncovered, 
about \ hour. mur into lO hot Jars 


/ 
(4% pt.) and seal. recess in water 
Oe Cor S minutes. 


Cranberry pickin’ time meant a series 
e| pienie 5 - boiled eqqs, Wome made 
loread and doughnuts . t+ was a 
fine chance for he Young меи to 
entertain Wee heir feats af daring. 


CRAN BERRY CHUTNEY 


t ^ Cups Cranberries 

| apple - tart, pered cored, diced 

А Cups brown sager 

Ж T Vinegar 

V2. u Chopped mixed candied Fruits 

Уд. teaspoon salt and peels 

^ Т Jinger, Cloves, allspice, mustard kea.) 


Combine above in 3-qt. pen. Boil, then 

simmer, uncovered, 15 minutes, Stiv ring 
осе азоо а Geel. Refrigerate ov freeze 
In atat containers, Makes 4% tu PS. 
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CRANBERRY SURPRISE 

Wash, dry and grease sides and bottoms ef 
lo frozen juice cons. Preheat even 575° 
repare | pkq. Cranage Mu Сул mix . Fold in 
es finely chopped nuts and 34 с. Cranberry 
Sauce. Spoon into qreased eans, filling 
Уз Lull : Б2 ке 25 mins. Gogl: Eese put 
Witte Spatula. Cool, slice. Wrap in foil 
for very Hain slices. Weep a couple days 
before using or Freeze. Slices ean be 


tu bed for garnish 2nd for tossed <alads. 


CHRISTMIAS CARROT 


ош CAKE 

od Re T" | Si f+ together: 

s 25 WZ 2 oc |. 5. еле baking powder 
FA and “ Soda 


Yn +. salt 

Г. t. each nutmeg + Clunamon 
ПО Add +o dry mixture: 

| | е. shredded carrots 
a C. Cvonberry Sauce 

у oer 0 B 

i2 МӨ cooking ol 

ы eqq. 

Beat unt! well blended. 
our into Greased And LPloured ахауха-пеһ 
ноб... Баке. S50 - d o-us5 miouftes. 
Combme la с. sifted Confectioners Sugar 
and | Tablespoon ahy. Deeds ci dort e mie 
оче, є the Ca Ke i Varia lov) s beke in 2-44. mold ! 


T. Nt M, 
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CRANBERRIE COTTAGE Рорк ROAST 
SG Tb. Cran. сос! ef pork. (12-16 vi bs) 
Place roast in Shallow Pan, bone ends 
down. oast in 225° even tl) 170° b 
inserted thermometer. ora bout 34 hours. 
Geen bine / c. CRANBERRY Juice CoekTAIL 
Ang Wt light Corn Syrup and baste 
roast 4 times during last oven hour. 


Ln PSUCe pan, Com bine l Cup cranberry 
Seuc.e, YQ. Cup apricot preserves, A. Cup 
Cranberry juice, At each salts cinnamon. 
Bring toe bei. 

dn a 2.- дш casserole, lace А Gans 
drained sweet potatoes. Pour half the 
Sauce over Belatoes. Covel алы bake 


along wH toast the last 4S minutes. 
lo serve, place roast 


Arrange 00024 potetoes in "d'ou 
Center and around roast. Spoon 
FEV EIS pex ves hall of sauce on pota Toes . 


O RPAN (obit. AK Lhe 
wate k 42 make 2 Cups. Ааа аг Cornstarch 


and AT. dold uate C ( | 
cim T ы, DM t доток (у Ail thich. 
Shee between "bs. 


m Pan juice. Add 


About 12-16 Servings. 


Hone y and Feppy seed Dressing 


Combine Ае. honey, 3 T. lemon асе, 
T aa куз i. peppy seed. c CR 
Severs) uboure +." blend Ае тн 
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on Warm ple ter. 


CRANBERRY SQUASH 

Ч small Scorn squash — /A с, brown suger 

| Cup Chopped unpered apple - 27. butter 
l cup chopped cranberries 

| Orange, peeled and diced 

Qut squash in half lengt Wise дпа remove 
Seeds. Place cut side down in [3¥4x¥a-inch 
pen. Boke 35 mins. in 550° oven. Turn eut 
Side up and Sprinkle wit salt. Combine 
yest of ingredients and fill squash with 
the mixture. Continve bakin 25 mins. 
or till Squash is tender. e servings. 


HAM WITH RAISIN SAUCE 
кы Step арте Hem nd lO ez. apple jelly 
boc prepared mustard — ^4 C. dry wh. wine 
% € cranberry (uice — /a. e. hight raisins 
| сас Whole Cranberry Sauce 


Sake ham as directed on can. Then 
Combine selly Sud mutati УНЕ wme 
and Cran berry QUIM 5 Cook and stir 
To bei ling. Simmer S minutes. During 
last So mins. in oven, pour “з of qlaze 
over ham and repeat every half hour? 
Tn Saule pan, bring Cran berry Sauce 
and raisins to boil. Kemove ham 
warm platter. Add alaze from pan 
to Q. ra v berry mixture ; bring fo boil. 
Spoon ever Nam. Paes remainder. 
Makes 2 eu pS sauce. 

Makes Shout !9 servings of ham. 


*Sometimes I baste wu glaze every lo mins. 
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GRANVILLE SHERBET PugRGuNDY Римон -(meakes about: T Cups) 
2^ Cup Su gor - б inches stick cinnamon 
| feaspoon whole cloves — А cups burgundy 


li 22 60x bottle Cranberry- apple drink 


Soften 1 anvelope of 
Gelatin i д с. water. 
Combine: 

| Ib. Cranberries 


К. бобул и Combine and boil | minute, all except 
i cues das wine and juice. Strain out spices 
a. à and ebd ОС | hi 

Cook until berries burst. Add qe lain 32 n \ ombine wit Chilled 


i loine and Cranberry- apple drink. 
Shir until dissolved. Kemeie. apd arol. x we Ci eo 


LO hiv | in blender unt | smoot. Add 
1/2 8. lig ht eceam. t" well. 


Fav ints refrigerator trays. Freeze. 


Cape Cop Jam 
Cover +o store. e p URGERE ору JE 


(Cranberry and Gooseberry ) 
I lb. goose berries EPA Ib. Cran berries 
vA. suqer — ib. cooking apples — | lemon 


CRANBERRY PEACH PIE 


| бак (2902) peach slices 

5 сирѕ CRANBERRIES 

E и su&ark - 5 Т, eo-nstaeelh 
Vek eu chopped toasted almonds 
Pastry for 2- crust lattice-top pie. 


Хегел е. cases Хос», OQ cose berries before 
weighing. Pet Peat in larqe sauce pan 
and crush ut potato masher, 
Sprinkle half of Sugat over tie Fruit. 
Cover end stand overnig bt +o draw out 
46e juice, ext “ау add peeled, cored, 
finely Chopped apple and bring Je boil . 
Add remaining sugar and Juice of the 
lemon and bod > eedily until jem will 
set when tested. 
Pour міо LIarm ary jars and seal when 
cooled. | 


Drain peaches, keeping үө, Syrup. 
Cut up peaches and set aside. 
Combine Cranberries and Syrups s 
Cook till berries burst. (You may wish 


remove some berries for garnish) . 


Combine SuUGar and Cornstarch. Add de 
Wot cranberries. Cook utekly. Remove. 
Stiv in peaches and almonds. Tuvn tnto 
G-ineh pie plate , pastry lined. Add 
lattite Top - Seal and Crimp edges, 
Sake 35-40 mins. (oc). 


— Ч " 
T recipe wakes 


a Splendid gift. 
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CRANBERRY ICE 


we Lc Ce MU ow Sugar 

Lat. Cranberries 

Bot sugar ауа water оде ther [oe 
Sminuies. Boil Cranberries in sma || 
amt. ef weter unt | sott, then press 
through a sieve. Add to Syrup, coo! 


and freeze. 


CRANBERRY- ORANGE QUENCHER 


Combine ] Se os bottle Cranberry Cocktail 
With ! Cup orange (ütee. and 

\ Teaspoon Mace. 
Place an orange pee ! Hoist TS each 
Sectién ol nme cube tray Half £l each 
section usi He juice mixture. Freeze. 
Revi erate rest of mixture . 
One half hour before serving: 
“Remove Tray Crom Leezer. Thaw 
slant. rut 26.5 cubes uireach uc 
lo old- fashioned olesses. Four 
refrigerated Xu wee wíoer се cubes. 
Mixture- will become slush y. Serve 


wHo Teos peon = . Makes e(8 oz. ) servings. 


ORANGE-PEEL Гитә 
vei adm МИ iv. do TENTI 


Slice Oranges Cross wise in tain slices. 


Cut esch Orange slice [rom ed qe 
put to centre. 
loi st Zach slice in opposite directions 


so Shee will be perky . 


kemon- рее | Тазы can be mede in 
Same Way Е 
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HoLipay JENNIFER (аа) 


Blend 1 Ib. Cranberry Sauce untuk | can 
crushed Pineapple and ac. sugar. 
Mix ueil. Let stand for 2 hours, 

Add % lb. ef marsh mallows, 
cut m Small pieces. | 
Add Ж pt. whipped eceam. | 
М.у well and serve, 


"Thus е. a lead regal dish Lrom рте 
tie eld Nome stead in Saskatehewan. 


FOLANDE tex EAGT 

(алм, Cranberry + strawberry) 
toO / ST hats berrice 4 б Cranberries 
ob. Sugar Vek б, USN TE Е 
| envelope unllavoved gelatin 
“Art flere | Sweetener lo equal G L. suger 

Can be e + wate ы 

Fic q. Whipped Sorting is mcd Т MM 
Ve Loreidi tn blender and blend 
woh | Chopped. Shr mn sugar (erswee fener ) 
and set aside. In smoll Saucepan 
sprinkle Qe leti Over DTE уы аса бор 
over low heat until dissolved. Stir 
iS berry mixture . Divide into eight 
parte glassed Alternating Ww 
whipped Tep ping (cheek recipe) ana 
Endynq Witt whipped Tepping, 
CP. (50 Calories eaeh widu sweetner) 


Tat.” 


CRANGSERRYV-RICE DAINTY 
lL Ope еа rites I^. heavy Cream 
Lean. Cranwerry Saute 
In е. Confeetioners задә 


Coll vice She saute. MiP eine una Ue. 
Sauce, Add SUqGar end Сод T2 Whipped 
atad Hle ia sees Servin 
dishes. “lop wike Aenerous Spoonful 
of Метелла Cranberry sauce. 


CRANBERRY EGGNOG PIE 
| baked Q-ineh pestry shell d 
A @nvelopes unt lavored gelatin 
5 Cube dairy eggnog 
| Cup whipping Cream 
| бат (16-о2) Jelled cranberry sauce 
(chilled and Cubed) 


Soften Qe latin 12 ЖА Cups egg поа. Stir 
over low heat until dissolved. Stir in 
remaining eqqnoq. Chill tll slightly 
Haie Kened, beat smooth. Whip v. Cup 
of cream , fold into gelatin mixture . 

Fold in 1 44, Cups Cran berry Cubes. 

Pile into tooled shell. CAIN. 


Whip eme D pee Cream, pile dtop 
Chilled pie. eis n West qu 
| jellied ervan berry cubes. 


CRANBERRY CHRISTINE 
Clayeved salad) 


This S28 has Kree layers, eacn ef «which 


Gan be started simultaneos sly. 


Bottom layer: Dissolve sme pq. e gelatin 
in TE. bodinadoster Dann Gas сл. ға ре -а: 
reserving syrup. Add water lo make 24 eu p. 
Add +o oelatin. tovtiatly Cli (ll. Dice half an apple. 
foid Lruits into gelatin. | 

Middle layer: Dissolve small рКа. lemon gelatin 
м 14а. béiling water. Sth in Kee: lemen juice, 
Gradually add | oz GrZarn cheese. Beat 
Smooth w iiu electric beater. arta lly chill. 
Top wite t diced apple and ^ c. Cashew nuts, 
fold ing pavely into miyture. Chill. 

lop layer: Dissolve Straw berry gelatin in 
|. boiling aaler S Tie ant sone Can 
Gran berry Sauce. Partia tly см. It. Core 
and halve! apple. Kub surface witu lemen. 
Cam.) slices ard Arrange around 
es e he мана бана celery 
into де latin and 5 peon over the apple, 


Direction = sve g (Уе у) fov Salad as served. 
When making | begin w Ha Top layer, as 
Kat is bottom layev tn B- cup mold. 


Garnish with Frosted Cran berries. 
(see Page toG) 
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tee АЛА бы ша, CRANBERRIES 


SLOPPY Joes 


| Ms, Ground beef =e lL Gup chopped onion 

l cup Chopped Celery - Mt. ehili powder 

| (о Ж о» can Condensed tomato Soup 

| Bez can (1 Cup) whole Cran berry Sauce 
Dash of salt  - Dash of bottled hot Pepper seuce 
8 hem burger buns split and toasted 


Brow n tiie beef òdding onion and celery, Gok 
Tul tender but do not brown. Add tomato Soup, 
Cran berry Sauce, salt, eil! Pecod er , and hot 
Popper Sauce. Dimmer about a halt hour - 
uncovered. Spoon inte toasted split buns. 


TWO WHeLE- CRANBERRY SAUCES 
aa аа Lo к OSEE Е 


+ С. CRANBERRIES 

А е Sugar 

gom minced e vysfallised ginger 
or 

Mest Qround ginger 

Grated rind of | orange 


Бы l CRANBERRIES With Ya water? dimmer 
lo mins. oF until berries pop. Four into 
Mixing bowl. Add sugar and stir until 
Cool. Divide m half. Flavor one pert 
With ginger and other bart with 
Orange rind. Store coueved in 
refrigevator. About A Oe A CM 
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SPICY CRANBERRY CHEESE 
SALAD MoL р 


1% 

| 

Dissolve | Зот orange- pineapple 
gelatin in leup boiling wate v; 
add 1 Cup erange juice. Chill. 

Blend | Small @ream cheese into 

/& cup whipped судат. 

Add “rau Ghopped pecans. 
Feld inte ehilled gelatin mix ture. 
Pour into 9,9. 2- meh dish: Cheii: 


Soften, | envelope unflevored qe latin 


(% eu : 
In cold 'Coader; dissolve ouer het 
water. Com bine: 


| | 


TEE 


/ АЕ 


HERE lI Can Cranberry sauce 
4, T. lemen (uec 


Er 
my 88 
RR 


A. C. ground allspice 
x—P/s-. ground nutmeg 
l сир orange sec tions 


Е ED l Cup ginger ole 


Stir in softened gelatin. Rur over cream 
Cheese layer. Chill 4 te 5 hours, or 
until firm. Serve in squeres. 


Variation . Om + oYange sec tions from 
miyture and use de top squares. 


195 


IRENE Supreme - (Turkey Salad open sandwich) 
Combine and mx well: 

% €. diced &ooked turkey — 1 €. eronbervies 
у. €. Sheed celery — hce. onion bits 
LM pineapple Chunks — | t. salt 

1 t. lemon uice 

Salad dressing {о moisten. 


Spread on e 5 псе 5 of toast . Top worth 
thin layer grated cheddar cheese, 
Broil til cheese melts. 


CRANBERRY STE CRoty 
(< kezen pie ) 


4 Cups ine Vani lla wafers об Whipping Cream 
b T. butter (melted) "e Sugar 
| бо. Cream Cheese /2 Б. vanilla 


| llo- oz . can Cranberry sauce 


( ern бае n arunan 4 sadi melted butter. 

м ly lue buttered 4-tnek pie plate. 
СМ Till. Siem. | 

Beat Cream cheese till fluffy. — 
Whipping Cream , Sugar and Чаи Па - 1p 
uu ti A күч uot stiff. Gradually add 
+o whipped Cream cheese. Beat till smooth. 


Save a fous uskole Cranberries For garnish. 
fold GRANBERRY Sauce in to whipped mixture, 
Spoon into chilled Crust ; freeze firm. | 

emove lo mins. before Serving. lop шма 
additional) whipped t¢ream and garnish. 


Bonus = A reener make- ahead. 
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CRANBERRY -BREAD STUFFING 

D cops toasted bread pieces 
ү лы Salad dressing 

Мы finely chopped enion 
TW Г “rin ly sliced eelery 
ЖАЙ, Chopped eran berries 
7s » Gold water 

2 t. salt — tt. saqe — 24 t. summer Savory 


Combine and miy lightly until well 
blended. Su Cf Turkey or e&hicken or 


Pork, ec bake ina shallow greased 
pen at 550° for about Зо mins. 


Allow about 34. Cup stuffing per Pound. 


CRANBERRY MEAT SaucE 
In large Kettle , Combine. 
+ quarts fresh tranberries, д о. onion- 
Finely Chopped, and 2 c. water. 
Bring le boil then Cover And Simmer lomms. 
Furee the mixture. 
In Kettle combine: 
Cranberry puree - Ze. white sugar (or 4) 
% C. white Serer ee ere oan |G, ee Boe 
| av each Cloves, Cinnamon, = 11 SPICE, celery seed. 
Bring de boil; ъп гое к uncovered , 15- RO mins. 
atic +o brevent stickina. 
Kemove and skim off. faam. Ladle into hot 
Jars, leaving a 4-inch Spece. ‘Hrocess In hot 
bath Smins. after water boils. Sevve witu 
м2 (4 Oame or other medta. About + pints. 
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Мо P n Surprise 
(Ие. P lour — “te. sugar = 74t. salt 


Ев. King powder — | well beaten e q 
љо. тик = Be. cooking oil ev shortening) 
| aan gelled cranberry, cubed (A meh). 
Scr dry ling red ien fs +ogether. Combine 
299, MUK and ol and add to dry mixture. 
All greased muffin pans /2 full. Sprinkle 
Cranberry Cubes over batter, then 
Cover Wits remaining batter. Bake at 
Hoo? Ler. ДӨ minutes . akes 12. 


CROWN MERINGUE 

2 еда w hitas tsd É. Vanilla xd E. Sugar- salt 
^4 t. Cream of tortar — 1 -2 ots. ice cream 
CRANBERRY SYRUP (See paqe ior) 
Combine eq whites, vanilla, Cream of tartar 
and désh of salt. Beat Till frotmy. Gradually 
add sugar, beating Till stiff peake form. 
Cover baking dish coitu Loi | Or ungreased 
paper. Using а" pan as quide, draw errele . 
Spread Meringue over ссе, shaping into 
Shell witu back ef spoon. Bake at 275° 
foe l hour. ket dry in closed oven 2 hours. 
Meanwhile, dip ice Cream balls onto 

ca Kien sheet and place tn freezer. Just 
before servin А meringue with ice 
Cream bals'and drizzle cott 
Cranberry Sauce, Serves &-10. 
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APRICOT AUTUMN MOL 
Drain | Booz can Apricot halves, Saving 


Syrup. Combine syrup, AT. Vinegar, ‘T Gloves, 
lb inehes stick Cinnameh and ball. Dimmer 
Lo minutes. Strain ənd measure Syrup. 
Ааа boiling waley +, Ma Ке А Cups. Tour 
over | boz orange elatin. Wiser Ve. 
Ghi d ectially set. Arrange apricots 
wn B Ж сар molds. Cover with aelatin 

bh lee Chill PUB Unmold on 


eG, van berry slices (yelled Sauce eut 
im slices) 


DWE Т NET TA ‚ SPARERIBS 


CUT M pounds spareribs i Z-ineh wide preces. 

Cover boke sides witha mixture of; 76 Е. аә. powder 
д сир [lour — LA teaspoons salt — % cup Soy Sauce 

Heat % Cup cooking el in [2-mneh oki (let and brown 

meaty parts of rbs, a few af a Time. Dran. 

Gombine wike meat, cover and simmer I hours: 

Ж. cup vinegar — сир Cranberry Juice 

/» cup sugar — Ж Teaspoon ginger 

Add 2 qreen peppers, Cut in l-ineh squares, 

Cook 5 minutes. Remove ribs do hot platter. 

Sauce: 

Blend 2 Teaspoons corn starch u2t16 s 

cold water. Str into pan juice and edd 

Уд. Cup Cranberry SduUC € |. Cook but stir 

constantly, fill mixture thickens. — 

Кад | lloz Gan Mandarın eranges, In 

segments. Heat +hvough. 

Serve sauce over ribs and hot cooked 
coe. Makes б Servings. 
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GRAN BERR MELON 


Drain ana reserve SUPER OP x : 

|- TO on. pq. yreozen rasp berries, howe 
Blend: ài. Sig nT. cornetareh . Set 
aside. Combine remaming Syrup, 
12 G. aurrant ye y and А can eran berry 
Sauce . Sleve..reep berries into mix Ture. 
Cool quickly stirring constantly, Tit] iek. 
Cool. 
Quarter and seed 2 Cantaloupe or 
honey deur melons. Mace secep of 
Sherbet in Center. Speen —ranverry- 
rasp berry Sauce on. Top. | 
Makes 1 23 @ups Seuce, Makes 8 servings. 


SALAD JEANIE 

| рка. (coz) lemon gelatin — Tv Sat 

3 ©. Hain ham strips pe Yt c. Thin process cheese 
To. e. shredded letlace — qash pe pper ae iad, 
Уң о. Pinely sliced onion — A C. bo'ling water 
l smoll Teme to , wedaed — | €. told weater 
e T vineae - Ve t. red Pepper Sauce : 

V. emell Qreen pepper , cat in we strips 

( Cup finely chopped Cranberries 


Dissolve gelatin and salt in 
bailing water. Add cold water, 
Vinegar end pe er sauce, 
Coll HU Hiskened. feld in 
remaining Io redients. four 
mto 6- Cup mold. Omas 
at least sty hours. Garnish 
as desired. А servings. 


160 


The furttans believed thet “ail “th mas 
come {rom God" and so -&eu reached 


eut +o e natural havvest around 
them. 


CRANBERRY STEAK SUPREME 
t beef sirloin strip steaks , a inah thick 
found witu mallet. Spredd one side wHo 
salt, freshly Around bleck pepper and 
dry mustard. Round inte meat 
Repeat With other side of meat. 
Ме1+ ar butter in blazer Pan of tha fing 
dish over direct flame, orin Skillet. Cook 
4 steaks at atime, Trans ferring to hol 
Platter. 
In blazer pen or skillet, combine 

Vo. cup whole Cran berry sauce 

Vy сар dry red Wine 
| t. Worcestershire sauce — 2 t. chives 
Being "Ge berko qeu vex de 
Chafing dish. Speon sauce over 
meat. Garnish C tha H fresh 
Mu Shroom @rowns . 


the Secial history of the Cranberry 
opens mony decors to Чие pest, 
Showing Hue links between the 
larly days of иле 1% colonies 
and Mhe slevelopment ef N.S, 
Seldom do we think of tre role 
of ае humble Cranberry in the 
Culture and aconomy cf the past. 
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The Lwst big {rest marked He and of 
Xe regular hervest and the start 
of tte "red qold "harvest. 


DPICED GRANVILLE IER 
Combine 1 $4ex bottle cranberry Ceclc tel 
wita \ 3" GinnamoVy stick and Vere Whole cloves, 


Secure Tep anda refrigerate, 

To serve hot, put mixture in pan with 
lat Ызат S. бы nDeney and ı T, lemon- 
id ot Lnetent lea. 

Heat and serve iv muas wike lemon 
slice Cloatina ©су top. А bout © mugs. 


Carly Qxperimentation ut. Cranberry 
lante Lotlowed the observation 
kat te biggest feat Oreu) where 
Shore nd drifted in end cut of the 

unes. 

CRANBERRY MIUFFING 

V4 c. Cranberries — Lac. Powdered sugar 
2, о,. flour — 8 tsp. baking powder 

Vs t. salt =a ^r T. Suqar w | beaten eqq 
| C. MAK — a T. melted shortening 


(Hail of batter ean be [vex en for later) 
Chop Cranberries once and mix wit 
powdered sugar. Lect stand ше, 
Sifting Ary ingredients, Add e 44, mil N 
anda shortening . Wen add suaered 
cranberries. liy but do not beat. 
Bake at 550° Lor 20 minutes. (makes 12) 
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CRANBERRY MINCEMEAT SAUCE - Combine 
A Cups each pan eek ries and рғераүе д 
ren UND 74e. . sugar, е. slivered almonds, 
Orange peel end he. Orange ‘tore 
Cook and stir to boi lin ЭУ юле ЕС 5-10 mins 
Covev and refrigerate Да dears: Є: Cups) 
In 1671 the cranberry wes noted es | 
jue “Cheicest Product of te colony. 
Tn R17 the crèn “ culture is 
De no ее introduced о ie People, 
wittr the avatlebihty of this шт 
year eound. ITs the Berries ! 


CRANBERRY HAM WING 

2, beaten e493s5 

la. 0, soft bread crumbs 

‘ea : Uo. €. Chopped onion 

ie E a : la @. Cranberry juice 

fe NN Combine above and add: 

Ў УЛ los. Ground ham 

| е: ground pork 
KMix well. Press into hghtly 
Oled G-cup ring mold. 
Bake at 350° for 1^. hours. 

Meanwhile, Prepare sauce by combining 

ma sauce pen: | 

2 T. Cornstarch PEPA Orange juice 

Lo. Cranberry sauce — Dash cloves 

Cook quickly, stirring &onstently . Stir 

I) \ Cap Cran berry jaice 3 Rol. 

Baste ham ring wit sauce док 5 Times 

duving last 15 minutes. ass remeining 

Sauce. Mekes e-lo servinas. 
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CRAN-OR GLAZE- 1% e. ICING suqa F, 
д, тею beter we uite (CE. Grated 


Orange mind.” Combine to Melve a hin 
drizzle icing. 


Cranberries ere sorted and graded - 
fot by Color oF Size - by Heir bounce 
Some devices Provide a series, о-о, 
steps. The Cem berries bounce 
the bottom lie little rubber bells. 
The осі berries stay onte ships. 


AN [ EN 1 Ym WY py. 
CRANBERRY Le AINA QR GY, д 
——— ee a \ » ES Y f » W p 
MARMALADE 


Kemove pee | from | Grapefruit and 

| orange; scrape peel free of excess 
membrane, Gut peel into thin strips. 
Lise large Kettle . Combine pee! With 

P Cups water, COOK, Covered lew heat, 
about 2,0 mindtes . Section Grapefruit 
and orange and chop. Com bine with 

5 Cups Presh Granberries and add +e 
eel. Simmer lo minutes , stirrin Constantly, 
tir m one, 1 М - ounce packege powdered 

Lruit pectin. 

Brina +o boil, gtir in 64 Cups Sugar. 
Brina to rolling boil, boil hard | minute, 
Stirring Constant ly. Remove from heat 
and skim foam. Let stand ts minutes, 
STivring Oceasionally. Ladle inte hot 
stevilized glasses. Seal. Makes 4 pts. 
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CRANDATE SAUCE 
ТТТ тг m 


4 Cups Cranberries | cup Sugar 
l T "PL ped dalesc =" Ves wo raisins 
be es 
M ater - A " Vinegar 
Spoon each qr. 9'nqers aih na jion 


Com bine ма rediente 
Bring te boi], 


lominutes. Sti 


in meq iu m pan. 
boil rapid ly; uncovered 
- occasionally, Chill, 


Fifty years aqo on the Cape, He 
Cranberry pickers ranged in age 
from e -6o . They earned бе same 


amount- 1⁄4 a quant, (Socia | аен. 
onto lea ists note here tat fee 
bo Yriiwes tie best picker of 
all aqe aroups!) 


CRANPEACH SAUCE 
tte = 


^ CUPS Cran berries TA Cope ralsins 

| can (leoz) peach slices - 1 cup water 

| teaspoon each gra fed lemon t Orange pee 
| tan (6ez) frozen orange Juice , thawed 

\ Cup Sugar 

Combine fruits, eels and water. Bring 
Slowly to a boil, Cook and stir 18 mins, 
Stir in remaining T2 ee d ients, Simmer 
30-35 mins. dll Thick, Stirving to prevent 
stie king . Cool; Cover and refrigeraTe . 
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Chaines y pord sot $ are now big busmess . 


In 065 Ocean Spray Sales were about 
#23 million; in 1976 dotal sales were 


# 130 million; 1983, 7417 million. 


CRANBERRY VODKA Римон 
| (meafKes about Зо S-ez. servings) 
5 53202 bottles ervənberry Coe kta! 


72 Cup lemen juice - 2 Cups orange 
^ fifths VorKa Juice 
ye Car Sanr t 556. eat bono Ted 


water en Це d 
Combine all except carbonated wafer. 
Mix well and erill, adding water To 
punch bow! just before serving. 


Ж 
NY 
| i 


7 


(il 
(i 


үз 9»). | | 


iS 


166 


CRANBERRY -ORANCE COBBLER 


| Can cranberry Daule = | t.grated orange pee! 

\ рКа. vefriqerated Orange Danish rolls x Icing 
/A teaspoon дү. (inna mon 

Combine ¢reanberry, "4 сир water, orange 

peel and spice. Heat to boiling, then Pour 

into round ba king dish . lop Же hot layer 

wit rolls, flat side down. 

Deke at yoo? for Is-aomms.or fill rolls are 

done. Spread tops with icing from oronge- 

roll package. Serve Warm - 


‘The Huenoser end He Cape Codder 
ve much n Common. It is observed 

4.24 товы: ga gg acquired a angue 
Фъргоә ел 4e lfe: Could it kave 
anything Че do widu Heir long and 
Close association wit +e 
Couregeous Crimson of the lete 
all berry, Witt ifs saucy, in- 
depen den tact: Clava UU 


CRANBERRY CREAM PudDDING 

| Soz Instant pudding maux (Vanills)= Dash nutmeg 

lA Cups cold milk - "cap daivy Sour Creèm 

№ 6. ground cinnamon - Va cup Cronbervry sauce 
Flaked coconut 


Com bine puddin miy, milll, Sour Creom and 


Spices. Beat unt! well blended. fold m the 
Cranberry Sauce. Spoon inte sherbet 
glasses; eh. Garnish wike coconut. 
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CHICKEN à le Yolande 
Yə с. flour — 14 t. salt — At. paprika - 35% е 
Com bine in plastic oag. Add chicken "NAM 
and shake t coat. 

(3 large emeken breasts, split length wise) 
Lo tavqe skillet, brown Slate dy death f butter 
lurn onee. Combine | can cranberry 
MUCe And | (op seuterne. tour over | 
Сло Кер. Couer and simmer 35-45 mins. 
Place еке Кем eno warm plotter. hes 
peo лисе мз ehicken. 6 servings. 


CRANBERRY MELON SALAD 
eee NE MK BM eh 


| Bez pkg. raspberry gelatin 
) lo oz pkg. frozen miyeéd melon bal 
4 Cup кару port wine 
| Cup ground Cranberries _ my 


Dissolve gelatin as directed. Glue ^ 
me lon balls. зе рама Т carefully. She 
im тие n Chil partially”. Fold th berries 
Turn tinto gt. meld . Chill tll Liem. 


Cranberries are Pro essionally 
stored at 36°- 40°. L4 color 
ueeds areater intensit 4, increase 
сне, iat +o 45°- So. 


CRANBERRY CAMPBELL (d 


Te weoden Stoop 15 still used -fo 
ick Жоѕе berries arowng along the 
маг оп ditehes. “The hnes formed 
à &omb-lke end that Scooped “he 
berries from he Tangle of stems. 


CRANBERRY мит PUDDING PIE 


Combine (Беа) can cranberry cues 
with 2 (Sez) packages orange qe lafın. 
teat and stir until. almost boiling and 
elatin is dissolved. Stir in undrained 
(Ё % оу.) can crushed pineapple and 
about 2 бор Qwaeva le . When (T 
NO lonaev fizzes, ouv м to S-aup 
mold. (hu Hil set. багт b. омак 
ae and grapefruit sections - 


V4 еар suger 
Yeu sifted flour 
/9 oA lb ut ter (margarine) 


Vanilla tee cream 


44 Cups Cranberries 
V4 n brown suqar 
V T Chopped walnuts 


\ едд 


Spresd GRAN BERRIES on bet om óq buttered 
q" ee plete. Sprinkle with br. sugar ic 
мие : Beat tag uwhil Филе; avad wc d 

Sugar , beating autil eleaded. Ada flour 


ited butter, beat well... Feb : 
be oe х Bake at tas 


Oran 


| pound of Oranberres = А servings 


of № Gupeaeh when cooked. When battery over CRANBERRIES. "itii 
y CL) 
served саш, | pound mekes Ф servings for 4s mins. Cut in wedaes. qi bd d 
ес A. сар each. wit, Ice Cream. 6 servings. 
169 


168 


FROZEN CRANBERRY- ORANGE SALAD 
| 3 OZ. рКа. vanilla Whipped dessert лу 
Vz e. ġinger exe = TO. Cran bevry- Orenge Kelish 
Prepare miy, but substitute "per ele for 
recommended water. Fold relish into туше. 
Pour into €xQx2- ich pan and [reeze hil firm. 
Qut im Squares, place on lettuce and garnish 
wu ved or green сукере clusters. 


The old wooden cranberry scoop was 
wore efficient tian hand pickin’, but 
iT was a hard job. Agood picker 
Could harvest ioolbs, in one hour. 


Toan and ERNIE S it 
Dessert Vet 
2%. T Cornstarah T H | 


| рка. Cio ozs) [rozen dE I p 
raspberries M 1 
4 C. cranberry- 
осе, cocktail 
Va c. blanched 
a\monds, Chopped 
Heavy @ream 
Уе. Sugar - AT. Sugar 
Nix COFN Starch Loire aup suqer in 
Sauce pan. Fress raspberries “through 
strammer and add Syrup +o Cran berry 
Juce. Gradually Stir into cornstorceh 
mitung: CooK. slowly unb smooth ara 
thickened. tour into serving dishes and 
enill. Just before Serving, sprinkle шт, 
ает. эмдее and almonds. 
DServe witk cream. 
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TeacH- Pecan CuHieken (sarad) 
——————— —M Ht 


l^ c.. sliced peaches - | @.diced celery 
2.0. Cu Бе свое се Кек 8 eub дї 
h C. mayonnaise - 2 C. Orange juice 
A4 €. broken, Toasted pecans- | T. vinegar 


2 5oz pkqs. lemon gelatin - Б» Ё salt 


{ бас үл Ше Granberry sauce 


Set aside a few Peach slices for Garnish. 
Lyn, large Bol combine peaches, chicken 
and ce ery. Tm Smell bow | - mayenneise, 
Salad oil, vinegar and salt. Four over chicken. 
Toss. Chill. Just before Serving ddd nuts. 
Toss agan. Serve in centre of ring mold. 
Garnish siha peach slices. 


I+ is about Tice. ue re thought on 

е. өмә ғ Saying, as American as 

apple pie.” The apple is nota native 
“аў; Seeds were Dri it to Же 


vew World by @arly Colonists. But 


tre large Merican Cranberry, Vaccinium 


Kacrocarpon, is native only to No. 
Sricea. 


PO ONDERRY Ring | Weil together 

Le OT ene uice dede eer a Eo 
Ааа ae leti and salt. Dissolve. 
Stir m setond еар Orange juree. 
Chill T) partially set. Stir in 
Cranberr Sauce Dona "Ote 
6-@up ring mold. Chill 5-8 hours. 
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A wet harvest used à machine Similar 
+o an aa beater. “lwo sets of reels 


rotate tapidly do churn up “he wer. 


CHILI CRANBERRY [| 
FRANKS nus 

| Caw chili with beans 

| ^ Crac berry sauce | 

| Т. instant minced onion 

| Pound frankfurters (to) Z6 Wh 

lo buns, split and toasted Æ 

| Cup Crushed Corn chips Wi UU. 

бом bw e. Chili ‚ Cran berry and onion . Heat to 

baling , then Simmer about ts mins. Add franks 

and heat 10 mins. longer. 

To erve, place Cran ks on bun i top widh 


Chili- Cranberry and Sprinkle Lot 16. crushed 
Corn Chips. 


€ E 


The wet harvest crop is brought To 
Shore by hinaing Тоде ther 2к45 Hat 
corral he Posting berries. It _ 
takes expertise +o do Kis . the practice 
is Knew n as vetting ov booming: 


CRANBERRY RUN SAUCE 

Сом опе 2 @.¢ranberries, lac. pineapple 
juice, My 6: Sugar, | t. shredded Orange pee | 
and Yet. shredded lemon peel. Soul, Sim mer 

lO mins. Nernove. and Stir in Ae. cum, 2 T. butter, 
dash salt. Sevve witk Rice Fadding Mold 

or over Vanilla FeeCream, or Wee les, 


On the West Coast a uacuum machine is 
used +o havuest the cranberries. I+ 
has ә lonq suction hose teat reaches 
under nea the vines. 


CRANBERRY CUCUMBER MOLD 
Shite l large pared Cucum ber into 
blender. Cover and blend Til pureed. 
(You may want Je stop blender у bush 
CuGum ber down [rom sides). Measure 
сиеси ье, add Rar, then To ы ue mea ke. 
\ Cup. | 
Dissolve | small lemon де latin LY 
m Cups Бе! бс Water. Stir io cucum ber, 
Chill chil parti || 227 Pour inte .& Molds. 
CRIN Xl firm. 
Dressing: Tn blender Combine- 
\ Cup Creamed cottage cheese 
Mel. Sugar (some prefer 21 
HR 6. temon Jule 
BUE 4 qd milb [D Lo a Done, 
Cut | cup Cranberry sauce into 6 slices. 
Place cranberry slice on lettuce and 
Top ола ио ц ber mold and Оке ssing. 


In Wisconsin Here are two Growers 
who sell vides. “The runners are raked 
Crom Же begs in late Cotober, These 

runings ere used +e plant new begs. 

hey are Spread at density of (Sco ibs. 
to 3tons per ёссе and ere diced in. 
Runners take roof in à bout 2 uneks 
after Soil reaches 60 F. 
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CRANGERR CAPER 


pac Tea = ЖТ. Sugar = | T. orange ja ice, 


he's cranberry coal tail s A, j1qqers Tur 
Dash einnamon, 211-5 pice and nutmeg. 
Combine and Shake well. Serves. T 


Commercia | Se reTing mac hine s allow the 
Cranberries Tahentes To bounce over 


м" high hurd les. Only е best berries 
have bounce. 


Trene'’s rcg CREA PIE 
- wi. eroan berry Sauce — 
Koll to crumbs gon O vanilla wafers (1 70.) 
Add .. Va oes ground ainnamen 
Иң €. Sugar 
Y4 C. butter (softened) 
Press firmly aqainst bottom and sides of 
4" pie plete or 6 sauave pen. 
Bake at DIe for & minutes. Cool. 
Filling: 
Heat toqether | баку cranberry sauce 
and a cup water, till well dissolved. 
Add 1 Bet рка. Strawberry gelatin. Stir. 
Speen in IA pts. strawberry ice cream. 
Shr until metted. Chill till nearly set. 
- Four into shell and conill tll set- + hours. 
- @ерәуе whipped topping witout vanilla. 


N.S. Granberries sre Grown Gommer- 


awlly in Acichat, Oxford, Ylerigomish, 


Br (44е water and Aylesford. Fenewed 
wrerest in the eran berry began 
in i366. 
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CHICKKEN CRANBERRIE 
| envelope gelatin = 4 T. lemen jure 
| [рог can whole Cranberry sauce 
| Ф оз tan crushed pineapple 


e o © 

envelope gelatin - c. Chicken brota 
lG. Mayonnaise - 1 T. lemen 
Finch of salt 


о о oO 
4 c. diced Cooked thicke 
Ya C. Chopped eelery 
* т: snipped persley 


dy 


VA \\ 


Cranberry layer. Stir gelatin in M. e. wank 
and stir over heat unt | dissolved. Combine 
Cranberry, undrained pineapple and 
lemon juice. Add dissolved qelatin. 
Mix wel. Bur into lox Ф х I" - inch pan. 
Chill Tul simos? diem. 

Crieken layer. Soften ae la trn in broth. 
Stiv over low heat +H Il dissolved . Gradually 
Stir into mayonnaise. Add 1 T. lemon juree, 
and salt. Chill slightly - Add remamin 
inavedients. Bur ever eran berry layer. 


Gn zl fem - Serves: © f. 


In (677, three presents were sent Je 
Kine Charles T y tie Colonists. The 


(Fs were: 2 hogshedds of Samp. 
Endien cern broken and boiled ), 
Soco codfish and lo barrels of Cranberries 
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CRANBERRY HOLIDAY FREEZE 

Break up ! Can Cranberry sauce. Stir in 

| lemon yutee. Turn inte Ax S«3-incn pen. 

Combine? WE WB eb. cheese 
Ny Cup Mayonnaise 


A n Confectioners’ sugar 
Stir E a TENA teas poon orange peel 
| Ул Cup Chopped walnuts. 
Fold in: rea p whipped e ream. 


Spread over Gran бету у mixture . 
Freeze at leact several heures 


Kemove lo Mins. before Serving. 
esee €. 


The aran berry harvest is often called 
Фе," бару of the bogs." 


14 Cups flour 


la T Sugar l egg - sl. Ln 
l^ Ф. ba king powder Зорке 
At. ва [+ Lb: "wewrtls 


Sift {оде ther dry Ingredients. Guy in 
bater weds sie Crum bly. Com bine nex t 
Hrob and: add da dvy mixture. Ma well. 
Spread i greased baking pan. S Peon ооеь 


| 
with | ^2, Cups chepped CRANGERRIES. 


Po 
Combine A. Cup lou К ou Cup br. Su qae dad 


^A. Б. Cinnamon. Cut m 4 T. butter Tull 
resembles ёла” Ova ADS. Sprinkle 
buer CRANBERRIES. Bake 45-50 mns. (350). 
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Haed Sauce 


Cream teqetier /» eup butter, |I Cup 
Sifted IC. inq Sugar, 34 tsp. Vanilla Jt 
and | Tablespoon Cream. » AE 
Chill snd sarve cold. Cz 


“э 


STEAMED PUDDING 
(Cranberry Holiday ) 


UM i. molasses 2. tep. soda 
Ya. €. boiling weler КАЛА Cups £ Lour 
| tsp. baking powder | Cup eranberries 


Add Soda le molasses ond stir in Же, 
beiling water. Silt [lour end baking 
Powder and add the molasses mirture. 
Gad lour to eranberries To coat them 
and Hen add Hem to the batter. 


Crease | quart festive mold write Tight 
Cover. lace in steamer wit a rack 
and steam for Two hours. Serve 
Witte Hard Sauce. 


CRANBERRY PEARS 
DRAN BERRY FEARS 


Combine | Cup Yogurt, Yo, aan Cranberry 
sauce and 4 сир Sugar and Cveeze over- 
night in Smal) bowl. (Later scoop out with 
melon ball cutter) Drain 1- Aoz Can pear 
halves, chilled, and place on lettuce. fil] 
Zach pear Witt. scoops of frozen mixture. 
Sprinkle witli CGinnNamen., 
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CRANBERRY CHOCOLATE CANDY 

х б, овакве |. Va m. sugar 

| (oz Picq. semi-sweel ebocolete bits 
lon. Carry evaporated Milk 

Yo T. vanıllə — У C.draham Crackers 
A us Tiny Marsh mellows a MAO pecans 


Com bine berries, sugar And 7/5. lo ater. 
Bring Ja boil , then Simmer > minutes. 
Vrain, veservVin AT. Syrup. lett 
Chocolate wite milk. Str HII Smeth . 


Add vanilla. Stir in remaining ingredients, 


Cran berries ања réservéd Syrup. 
tat ua uell- a veased QwCGx2-ioch dish. 
Qn U +, Liem. 


CRANBERRY LIQUEUR SAUCE 


is anything more appreciated 
han a avr from Your Kitehen 7? 
| Pound (4 cups) Cranberries 
Га Gub Orange -flavoured l'Queur 
| Cap hg corn syrup 
4 llez Cans riandarin Oranges, drained 


Com bine berries, Ilquea - and Syrup. 
Bring to boil; simmer 5-40 Mmiates. Add 
Orange seawents and heat about 

2 minutes i роот ua Te Jars or Gilt 
Containers . Cove к and кёкде vate . 
Serve cot. west. (ЧА cups) 
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2. 7 А 
АУЕН 
/A їр : 


oe T 
Yy pua ae 
Mr; sind 


CRANBERRY Saw francisco 
acc ——Á А4 
lb whae cloves — Ginehes stick cinnamon 
4 whole @ardamon, shelled — + €. Sugar 
| Cup авт raisins — A C. port WINS 

\ дох bottle Cranberry juice cock fail 


The Spices in cheesecloth in Sauce pan. 
ist ar. 
had Bra. Cranberry jure. raisins + ua 
Being Tosa bei rtie D inna y MOCEUE s e, 
About 10 minutes. Remove Spices. 


Before serving add Kemaning cranberry 
(ute e and Use . Heat +o almost boiling. 


Serve in muds, add Ing а [ew raisins . 


GRANVILLE WHIRLIBIROS -— GRILLED 

Salt cavithes ef cg, 2 pound ready - te- cook 
broiler- {ryer ehicKens. Mount on spit. Turn 
on motor. Brush wike cooking otl. Allow 
about 2 hours witout hood or (75 hours 
with hood down. 

Com bine: 

| can yelhed cranberry sauce ~ д Т. lemon juice. 
У e. cooking ol = /"^4c.souterne — 1 t. salt 
^£ e. ChieKen broth — 1t. snipped parsley 

Yo. +. prepared mustard -2 t. Worcestershire sauce 
Vu t. dried rosemary — AL. celery Seed 
Beat smookt Hien add a dash of pepper. 
Brush enekens often w He glaze duving 
last hour ef roasting. 
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Lew CALORIE CRANBERRY SHERBET 


Combine ГА сир SUQar, Pa envelope. 
unllavored gelatin aua teaspoons) ; 
and dash salt In saucepan. Stir in 
| Cup low-calorie Gran berry juice 
Cocktail. Shir cover medium heat 
TWidieeolvede Shes kl wip! eis 
Calorie Gran реку Aree d Aog barr 
and | “lable Spoon lemon juice. 
Yee, Sem quia durs ne PAn, 


Break into ahunks Mn us chilled 
boul „еи bes with eleeteic 
mixer TN smoott - хе turn Cran berry 
Mmiyture te pen. Freeze firm. 
Makes G Serving s for weight watchers 
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Jf il whip | cup @reem, dash 
"Lee satt dedo Cup suger. 
fold in 4 Teblespeons 
ES mayonnaise. Mix we Il. 
Fold tn I looz. Can Cran berry Sauce 
Cenviled. and dieed ane Pi bee con 
[rozen Orange juice Concentrate (thawed ). 
Freeze hil firm. Kemove lo Mins. be tore 
Serving. Fretty pink Salads csith a {tsTive alr— 
CRANBERRY PoP Римон 
^ large bottles Cranberry juice cock tai | 
L b oz Can lemonade Concentrate, thawed 
Ue быр qvenadie syru 
| ABs Aun ce bottle raspberr or 

Straw berry earbonated drink, ehilled 


HER 
PATATE. UU 


ow Dine. d dade Juices and 9 renodine. 
Cot ss dust befove serving, carefully 
Stir i$ Carbonated beverage. Serre 
ever: ice. (Make s 12 cups) 
CRANBERRY ORIENTAL. 

1 box (sez) arange gelatin —7 1 T. lemon julee 
| jar Cranberry- ocenae relish 

о 906 chopped ery stallized qinger 

| Can water chestnuts, drained + chopped 
Ve t. eelery seed е Ka. Mayonnaise 

ИФ Cup dairy Sour Cream 

ове, gelatn. in. le. beoil water. Add 
/2.@.@old water and lemon juice. Chil. 
told in мех + four ingredients. Use a |-quart 
Mold and chill Hi Dim. Unmold end use 
Wilk dre 95lnq of sour Cream and meyonnalse. 
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SNowWDPRIFT PIE 


I Pihan Cups fine Graham Cracker Crumbs 
Pe Cup Sugar 
6 — Tablespoons butter, melted 
|] —— 2-or 2"72-oz pkg. dessert topping mix 
| wr Dar рк. cream cheese, soft 
Hess CUP Ssuaev 
| — @nvelope unflavored ge latin 
ipi Cup Cold water 
| — 16-о2 Can Cran berry seuce 
Va. = teaspoon Grated orange pee | 
Combine Crumbs, C. sugar and melted 
butter. kine a" plate . Beke 6-8 mins. 
Care) Coal: 


Pre pare Topping mix using рка. directions, 
beating Just to soft peaks . Add Cream 
cheese and Me. of suger. Beat +o 
She. peaks. Spread en sides and 
bottom of сое [е а p'ecrust. Chill. 


Com bine ALC. Suqak and gelatin . Add 
FW. water , Cook and stir over low 
heat, Add Cranberry Sauce and 

Orange peel; Cook and stir unt | 
clended. Chill till syrupy. Gently 
ое ever Cheese mixture Wy kust, 
efrigerate at iacet @ hours. 


Candied овон Бебе add festive touch du 
holiday ож Ке. Glaze оҥ icing . 
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CRANBERRIES IN SNOW) 
iden тесто лш» ыссы 
| C. Cranberries — | C. Sugar 
ge. walter: млода whites — 740. Sugar 
V4 t. Cream of Tarter 


Pee pare (nix. end «bake uord cupcake 
tns 15-20 mins e 250. Ceol. Combine 
le.each berries and sugar with water. 
Bring to boil. Cook 5S-@mins. over low 
neat. eel. 


beat саа whites wika set taytar. Ааа 
Tuo. эч азак) beating constantly, unt | 
Meringue is 9 lossy and forms stiff 
peaks. 


Place Ven Gupcekes* Oo Yr C оок\е "Ange. 
and frost gach With meringue. Boke 
5 mins. (450°) or until hantly browned. 
Cool ana Top each one wit some 
of the cooXed, cooled cranberries. 


Kepeat for remaining Cupeekes, or 
save them for another time. 
Variation: (Buy untrosted Capcekes end 
use Canned Cran berry Sauce. 
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Spiced BAKED CRAN APPLE 


Desired number Cem , red, КТ baking 


apples. (Measured Mnared rents for b apples) 


a Cups сокмо Wey se T t. nutmeg 
bs brown suger B | L. бйр 


Wash and dry trait. From top, scoop out 


Cove. elt apple Go (tte mixture , topping 
witu small ресе af butter. | 
Ba Ve at 375 Lor Zo mins. er unt | SofT. 


CRAN BERRY -ORANGE KIARMALADE -with carrots 
Scrape © varreta. Die vend’ eek t6 sme || 
amount of water. CooK а Cups cranberries 
m water To Qoucr. Ohee 5 Oranges very 
Hiin. Add juice and arated rind ef | lemon. 
Dean berries, then combine every ing. 
M\easure and edd Ya Ai much Saqer. 
Heat avd stir until Sugar is dissolved . 
Cook rapidly until Haiek and Clear. tour 
mto elean hot Glasses. Seal uut. 
Pavaffin . Makes З Qlasses. 


ANNAPOLIS CONSERVE 

O Oranges wil qt Cranberries 

| lb. raisins — 2^ €. Pineapple bits 

| lb. currants c^ Vz ib. blanched almonds 
Pls ou boiling Water ws Suqar 


Veel Oranges and aut inte pieces. Wash 
Cranberries. Combine and Measure. 
Add en equal amount of suqar. Ааа fea, 
lbeiling water and cook rapidly until 
Hick. Add blenahed almonds. 

Four into clean hot sterilized alasses 
and seal. Mekes 6 Cc oz) glasses. 
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CRANBERRY- Quince PRESERVE 


b е. Granberries + C. Suqar 
AiG chopped apple Ay. Orange juice 
E o. Cop ped Quince | Orange rind ,qraled 


Combine in SAUCEPAN and соок 


An old Pavorrte in Houa Sectia and 
New Tng land. 


GRANVILLE CRANBERRY CAKE 

BreaK up | Саһ whole cranberry sauce ina 
buttered Sa» I T4 -neh pen .(I use A round 
ovenware cake dish). @preed evenly 
and dot ust A table Spoons butfar. 


tre pare per directions, | package l layer 
Size white Cake mix. eb iu. Over berries. 
Rake at 350° {оҥ S5- 40 minutes 4 Stand 
about lo minutes А Invert on plate : 


Serve warm uoi He Sutter Sauce : 


Cream HT. batter. Gradually 
add /4 о. sifted Confectioners’ 
Sugar, @reaming until fluffy. 
Tn small saucepan, Combine 
We. Gold water and к; 
Gorn starah. Cook and stir. 
When thick and bub bly, 
stir into butter mixture. 
Add Yat. vinegar and UE дайта“, 
Serve warm. 
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HoLIDAY MIINCEMEAT PIE 
—wite cranberry sauce — 
Combine, my well and Lill 4" two- 


Crust pie pan. ~ \/20.chopped Spple 

| Ул, e. SUuqar » | C. raisins 

ае Ub Cro е dua Cranberry sauce 
Tot cine haem Я d o vated orange peel 
Yt t. eYoves ea Чы, ги lemon peel 
uec. um 4 inger - Te t. Мого utes 


Тему свае wader Pim of Chudi Crimp. 
Cut design in top . Bake (фос?) 30-35 mins. 
Serve Warm a^) oe wit shredded or thin 
slices of Chedder or Sharp Cheese. 


CRANBERRY SPICE CAKE 


Mao e butter UM E sand SuQar =~ | 299 

| €. golden raisins VC. lec. chopped nuts 
oe. {бмк SEA Abit Salo. p*. ати И 
\ X аге, б baking Powder and Soda 

Vn. A exe closes Mx; uidi Cron berry Seuce 


Cream butter and suqar. Add eaa end 
leat бм И RE dy op Ce A ceded D OD 
Mix dry паге сі іску and combine. 
Reserve c. Cranberry Sauce io 
frosting) Stir remainder То mix Ture . 
Dpread 1^ aceased (ъхах 2 ioch Pan 
and bake tn moderate even (350°) {or 
Ho mins. er until done. ool 1% Pen 
on K^ OE, 


Spread uo dtu Cranberry Cheese Frosting. 
(see Paqe 78) 


186 


SAND WICH For SANTA 


ey buy Santa a Christmas present. 
Leave him a ы, Cranberry 
Sandwiah,and hot ehoeolate. 

Qut 2 thin olees оС homemade bread. 
Spread With thw layer ef butter. “tat 
Cranberry jelly in between the slices, 
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1 Cen pineapple slices | cup Mayonnaise. 
E Cup Pure honey V4 cup Maraschino 
7+ Cup CRANBERRIES Cherries 


l 
/2. Cup Chopped nuts ^. Cups heavy Cream 


Drain Pineapple, , kee ping Ay Cup. Combine 
Mayonnaise uit Y an Mart Жз honey 
OMS REM: Cran berries ando di Fol d 
in) Whipped Creer. 

In а 2-16. ean, alternate Pineapple slites 
and Mayonnaise mixture. Cover Wi Hye 
pleste and Lreeze. 

To uwmold run spatula around ean, eut 
bottom from Can, wrap In Warm wet 
Towel and push TO celide but 

Cover’ ой ыт Sel dae es nuts. кее p in 
freezer until ready +o serve . Slice 
Wt tu Sherp Knife - or eleatric Knife. 


Fome times Ж l- pound coffee. Cans are 
used. keep logs frozen and use as needed 
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MELON DESSERT 
wit, Cran berry 


l Cup low daloere Cranberry {исе 


LT. cornstarch > 1 "n. Llaked coconut 
j Y. n white Wine 

Honey dew melon bells 
Cantaloupe fingers 

Watermelon cubes 


Mm Sauce Pan mix лисе aed Corn- 
) А $ , 

Starch : Cook and stir Tu hie kened . 

euim wine and бсле ла}. 

Serve sauce wot melon in 

dessert cishes. Klakes | с. Sauce. 


Pancake GALLS with CRanBERRY SAUCE 
Ah € (Rh ee A o d denk. e ot | geni 
DT. Sugar c 2 2aqs r7 Citi ber ry sauce. 


Beet COQ yolks And. adda HUAN. Add milk 
and sifted d ey [Ta redients aiternete ly. 
Fold tn e uosnites, У Су beaten . Ploce 
a bit of fat in esah depression of your 
peo. Fill 73 full of batter. On top , place 
smell amount Cranberry sauce , then a 
Quee bor sr batter over the sauce. 


Cook until] batter bubbles, hen Turn 
Card ful \y and CooK on oer side. куе 
Wilt Cranberry jelly er dust utc. 


owaered Sudqer ANA serve as Linger 
на. Ве sure to have a big pot of coffe 


neor by l 
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PT RAED M Uni 2 Be 

Baptist MlatcDoRE 

l eaa — ZZ Cup suo ar 

| Tablespoon grated orange pee | 


A T Cranberry juice aoak tail 
/a. Cup whipped cream 

Sw diced apple 

ane Chopped celer 

/A « broken Walnuts 


| toe ре ея Cronberry sauce, cubed 


Beat 299 15 saucepan, then edd suaar, 
Orange peel and Granberry Juice, 
Cook and stir over low heat Til hick. 
Cool well. Fold in Whipped eream. Chill. 
Combine apple, celery and walnuts. Feld 
m dressing. Garnish With cubes. 
Serve in lettuce cups- ror © people 


Barprist Kouttron 


Ө cups (2 bed les) : 

Cranberry juice сос Eta | 
В beef bouitrton cubes 
Lemon slices | 
Brin Cu bes-m- | UICE te bod. Serve 
hot or cold. Garnish with lemen. 
Serves 8. 
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Cranberry- Bpeorn Garlands 

‚ Top about lO Cups ef corn. After 
i+ has cooled, use afine needle and 
vad "read , and alternate popcorn 
and a big Firm Cran berry to 
make Whatever lanaté qat land 
you wish. UDe 1о edps of 
popped corn, I use about 

4 aups of berries. Sometimes 
I vary the arrangement. 


Ll saw а Бел tree ail 
adorned Witt Strands of red 


Cranberries, Lt was a festive 
Saht and a Family project. 


CRANBERRV FoPcoPN BALLS 
IET NC Pa a ME 


| 
1% Cups Sugar (2 Cups PePped Corn 
| Cup Cran berry- apple drink 

y às Ta blespoens light Corn Syrup 
Butter ‘sides of heavy 2-quart pen. 
Add Sugar, с-а drink and Syrup. Cook 
о havd- ба || stoge. Slowly pour evenly 
over popped Corn, Stirring just to mix 
well. Butter hands lighty and shape 
firm ly Tea Bas. Orel. 
lo store - wrap Modiuidually in clear 
plastic окар. Makes Eighteen 24 "balls. 
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CRANBERRY-PRUNE WHIP 
(from Speinghil(, N.S.) 
IG. cooked pitted prunes mi PM egg whites 
lean je (пе а Cranberry sauce 
/+a. chopped nuts — dash of solt 


Force Prunes and 1 Cup cran Беке 
Sauce through Dieve. Add satt % 
2.44 әй Тг юа beat until’ Sh. 
y COMPRE Peat mixture а © mel 
portion acto. A Tome, © beating will 
Inerease Volume of the mixture) i 
in nute and аһ Serve wu debs 
of remaining sauce. 6-8 servings 


CRANBERRY-BANANA TOAST 
(from Winn eq 
Toasted bread ee side o o ly-broler) 
Softened butter - -Jellied Cranberry 
Sheed bananas — Grown Sugar -Cinnamon 


Spread uutoasted Side ot Bread ui 
butter, dra ал. Tie Cranberry, 
Covey wiu Sheed bananas and sprinkle 
wide brown sugar and а dash of 
Cinnamen. sro | slowly untl bananas 
are light brown and Sauce bubbles, 


Mese avd q oic К and x^ Ге. qood 
at launch Or for „хх Siem © 
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CRANBERRY QUICK BREAD 

Le. = +еа Flour – і е. ѕадар ~ I t. salt 
A t. baking powder eU, baking Soda 
^ c. Shortening " 24 c. Pineapple jate 

i 24a, beaten - I. Chopped Cranberries 
|е. Crushed pineapple — ал €. chopped nuls 
Sit dry ingredients , then aut in the 
Shortening until mix ture il coarse. 
Combine juice and beaten 24% and add 
sto dry Wik она | Gently fold in the 
Cranberries, Pineapple and nuts. 
Spoon info Яхбх 3З grease d loaf Раи. 
Ба Ке heap ut 5580. er until toti- 
Pic lc соте < out elean. 

(from Carver, Mass.) 
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| (from W:s consin 
b. Cranberries то! unpee led lemon 


M hecd peers, peeled and cored 

| C. Sugar — Z4 o. Done y - dash of a(t 
Wash the 5 fruifs well end force tem 
tirough Medium blade of chopper. 
Shr in Sugar, honey and Solt. Cover 
ana обун, Keeps г weeks in refrig- 
2ra tor, Wakes about lauact 


| бот jar chilled fruit salad 
| ^ еги yelled C. sauce 
(см Мед and cubed) 
| C. seedless raisins o Grapes phu 
| 22-ez Cen Apricot pie Hlin UN 
| ©. miniature marshmallows 6 ШШ 


Yo E MEL hoppe d pecans a um. zy 
Drain feu? salad Fold in all excepy 
Nad nuts just Ре (оме Serving: nurs. 


CRANBERRY- APPLE CRISP 
à C, Cran berries — к@ afany lafed Uaa 
rc LN Chopped peeled apples - |e. brown Sugar 
7a €. rolled cats ~ao butter_ и. 


Cream ок Vanilla Lee Cresin 


Сом оме, Leuit wike white Sugar ana 
Tarn into Qcea sed a Pi€pan oc 8" 
эд. baking dish. thx oats, br, ада}; 
butter and Salt until @rumbly.- 
Sprinkle over fruit. Bake in 576° 
oven | hour. gerve Werm a ite, 
Cream. About G servings. 


Tine seéond сае of The | 

CRANBERRY Gow NECTION contains 
Some o£ the recipes sent tin. by 
readers. Not all could be (tred 


in 1 bat all are Much appreciated, 


A OSS NTN TIN 5. 
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FROM Fine Darens , Ned Jersey 


СВАЕ REY Ойт мд S.  SeugLE 
Makes eboot & Servings. Cy. be doubled 


| envelope me a r unt сег gelatin 
2^4.C. @ranberry juice o (Ge. suger 
iac. fresh Or Fozen Gran bevries 

5 2aq whites — i^ c. heavy Cream. 


x oT Confectioners’ Suga ~ V + satt 


- t. Soften gelatin in he. Cranberry Juice, 


-4, Wash berries, reser nng 16 For step 4. 
Combine witty lup Sugar and rest 

ос Cranberry juice. Brina іо bol. 
Simmer 4 mns. Remove Crom heat 
and add gelatin. Strain to 

oud | Xx Er ae one ( 

Cool gelatin mixture. 

Deal еда whites and salt antl чолу. 
Add remainin Sugar, beating do 504+ 
peak stace.” Low, ЎА C. of heavy cream 
unt | ster. fold meringue iile Шын ыз : 


=. Four Mix ture above GF >) over Cranberry 
Mixture and ently old m uwti| no 
trece ef white remains. Chop tte 
reserved lb berries and fold in. 
Tour into a G- Cup Soufle dish witu 
мад Collar of wax paper, Chill 
about 4 hours, 

-5. whi remaining Cream witu Sugar 
and make resettes on Top of souffle, 
Place a Cran berry in centre of 
аасы as a Variation. 
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From teeento, Ontario 


FRESH- CRANBERRY CHUTNEY 
pei eden Jugar © walter ус 
( Речна (4 0.) fresh /frozen Cranberries 
i C, Golden talsins — Fac. ted-wine vinegar 
112. ^R Curry powder _ а 1, molasses 
AT. Grated ee minced fresh ginger 

от а T. gogec Powder | 
[ Worcestershire —4 t -hot- pepper Sauce 
bt Ciel Ж 

Deng Süaor and Wwe fer us berf. Then 
ми мек mins. Add Cranberries: Cooly 
About 9 mins. Stir in re м. ое 
ingredients ; simmer About !9 mins, 
uncovered, Sir occesionelly. 


Ladle uis wor Sternliaed jars, Меп 
Sea | immediate Iq. RSA 
Makis даат а pints . 


CRANBERRIE SAUCE 


Combine 2 С. Gran berries % e. Orange juice 
2nd ard. Sugar, Stir constantly and 
being tl. Whew Sagar ts dissolved 
mix Va C. sugar and at, сорпого 
and заа + mixture el, Gram berries 


eod Orange, Cook until sauce 1 

Hick and bubbles about l minute. 

е in | 1. Shvedded Orange Peel. 

Cool and ebill before serving. 
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осам BERRY-MINCE 
FRREAITS 
í or 5. от. Vanilla Pudding MIA 
| б. Whipped Cream 
| С. mince meat, аб. е а 
j Qu, Cranberry ~ Orange 
Relish. 


Tre pore pu dding by Chveelions. 
Chili Geat smoot. 
ld in whipped 
Cream. Use 7e-& 
Chille d pente 
Glasses, Alternate 
layers of mMincemeat, 


CRANBERRY MANDARIN 
lenvelope ereamy French 
Salad dressiNo mix. 
^. tees poon grated 
Orange pee | 
Gups t+ovn тхе salad greens 
| !l-ez can MANDARIN Oranges, drained 
| -oz can elled ¢ran berry sauce 
(омеа and cubed) 
Pre pave Mix adding oranqe peel; Chit. 
Toss areens and oranges in lavge Selad 


bowl: Lightly fold in cranberry cubes, 


' Pass the Franch dressing. Serves 8. 
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SweecT horaro BAKE 


Whip together 1 Can sweet potatoes (1802), 
drained, l Саю Crushed pineapple (8% ог), 
drained, і едд, AT butter, melted and 
Уд, +, salt. neh oil pepper and /4. D. Ground 


nutmee. Swirl in A Cup canned whole 
CRANBERRY SAUCE. Spoon into 9 greased 
ramekins. Top witha | 1l. thalie Cranberry 


Sauce. Bake до mins. (350°). Serves 8. 


CRANBERRY BARS 


M^, c, flour i Min. Sugar — 324, +. salt 
34 +. bakin powder — a c. butter 

2. е445  — Ya e. milk — 1 Е almond ext 
| Can Cranberry sauce 

Vo c. seedless баі» — CRAN-OR GLAZE 


deat oven +o Hoo? Use [Sx to x | -inch 
Jelly voll pan. 

Sift flour, Sugar, bakin Dow der and 5а (4 
into a bowl. Gut batter in Linely. Beat 
Vooether eqqe, milk and almond extract. 
Blend nto [lour mixture. Dpread hall 
of ew tuve. evenly WY jelly roll ре» . 

Mix @ranberry sauce end raisins. Spread 
over dough in the peo. Drop remaining 
dough by Very Бут (| amounts Ver Top 
of cran berry. (There will be iile Speces 
between the drops.) Bake a half heu v. 
Cool in pan. Drizzle wit CRAN-OR GLAZE 
while still a bit warm. Makes about 
T5 bars, Ax|-inch size. 
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CRAN-FKIINCE TARTS 


Pre bere pastry and hne tins Lor tarts. 


ombine, mix well and £u tarts ; 
Ta. mce ree uu to. leenan juice 


4a. yelhed Cran berry 


LO diced, pared , tart apples 
Уң t. Qrated lemon peel 


Mare im Met.even ~ Hoo- lout Wateh 


Care fully that pastry cloes not burn. 
Serve Warm. 


CRANBERRY NOG 


Combine 2 Cups well-ehnilled eranberry 
Juce with 14 eups ehilled light e ceo m 
апа „Фу honey. (Seat well. 
Chill and serve over ice. 

Funcy Freeze 


Clemons, Cranberries 
and nuts) 


| & oz Yo quet (lemon) 
ac. Gron berry Saute 
He. Sugar 

41, Chopped pecans 
Combine every thing, 
Speen info б peper- 
lined muffin Tins. § 
Freeze until firm. $ 
WHEN ready te 
DErVvEe., gently 
remou oa Eng 
Cups. 


© This as pre tty tee! 
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CRANBERRY DATE TARTS 


т C water = E orange x PW, Sugar 
LG, Chopped ewe oe Ib. Gig Dpetvie e 
“3 е. Ghopped walnuts 
\ recipe er your favorite Postry. 
Combine адак т water in sauce Pan. 
Eo 5 mus, stirring frequently. Add 
Cranberries, 9 cete d orange rind 
and Chopped orange pulp. Cook 
over Medium heat until berries 
STop Pepping: Wemoue from heat. 
биг 
Line medium 5(4 € qut Fins wi tty, 
pastry, ( Be tte. vee es ECT sweet 
pastry Wade Th brown Sagar ) 
Combine dates and TES widh 
Cranberry Saule. Foti а shells 
V^ Solh arrange Толо еа Strips ai 
Pastry across Tarts , la thee- ihe. 


КО Age Ток с ыа ын а 
ec until nicely browned. Serve. 
plain or coté. whipped er ice 
Crean. Makes io west: из WS 


Qus Came Trom Bethe ar latu Lower солому, NS) 


201 


Sug Ge «Tio ns 


Lo v Ai e2 ; 
Creative Ceg K 


. Ф 
wc 


Get weil | m 


ac quante d | ; | | А ч Б : 
wit the | 

Versatile л 
CRANBERRY. 


rine сс gione um es ч z “i 
SS). ia eee 0 er 
е LJ 
e 


" 
фе 


TREAT Yoursece | | 
To ANEW Recipe Г | === 
EVERY WEE, g PIT rem 

Its the Bernes! T PANES 


{с> QEON 
550) 87 >, 


e a? 


ron He 
ў ral eee 


7 77 RA "s e. 
UST Ao АУ ° 
АНДЕР thre 


ИУ. 
АА 


i. When Cooking roast mutton or lamb, glaze Witte: 
a =- lean ecanberry sauce — Ул с. cherry Jam 
И. pert wine. oost \ heur, Een baste 
b.- 1 Cup plump Cranberries + 1 Cub Виме Wine 
һ. Gran berey $ Versatile wita Chie ken: 
a- Add t Can Cranberry Sauce Г ыл. 


\ bow wild rice, iT wistant minced onic 

| Soz Can sliced mushrooms, А, e.chieken brott 
b - Glaze асер ау: | 

ta. a. M. corn syrup — Yt. а Inger 

Ap a, Gran berry Cock teil — tT arated orange 
Q- Brown chiolken,ten simmer, boil, simmer: 

AG.cranberry juice — iT. cornstarch 
LT. soy sauce — iT. Uineqar ~ UT. sugar 


hreblanched almonds — Ma. raisins - salt 


3 
^ e. Preeooked tice —1 sliced onion 
i green pepper, cut in rings . 
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3. Squash wike Candied Cranberries: 
Sake squash about 30mins. 
FA cocker spices, butter and 1+. corn syrup 
Bake anotter (5 mins. Fell wike Candied 
Cranberries. Bttbractve and acod ( 
kt Duss steak kas a unique taste widu 
addition of Granbecry cocktail. 


5. Swedish Meatballs ave a hit When bread 
crumbs are soaked in Cranberry juice, 
before bails эсе formed. 


б. Tu»o vecipes were received for C. doughnuts, 
гс. Sheed Cranberries was added do 
basic recipe but I've had no luek wiki this 


one. 
Tey Some Variations аа {атэ and jetles 
a. - Combine frozen raspberries with 


fresh cranberries, 

©. - Use a S002 ean sliced peaches 
Wike 5С. @ranbervries. 

ст Prepare apples 2 5 for Apple Telly. 
Add equal amount of eran berry 
juice. Add, after 5 minutes boil, 
Wt c. Sugar Lor each eup ef juice, 

A. - “the most waleome ait 15 one Hat 
19 made in the kifehen. 


CRAN BERRY PERT TELLY tan be 
awen as a Special gift on many 


CCOAaSIONS. (Соте. (Wea arenberr 
juice with 5G. ааг, Boil | wide, 
Add ид bottle pectin . Boil t minute. 
Stir, Add 54 о, Ruby Tort Wine. Boil. 
De not use Lor і wel. Four int 
sterilized jelly jars. 


Creat Wirkes for иг Салла Garett 
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А _Cronberry 
Story i 


To the. heart of 
the Mluskokas, 
‘he оем; Cul 
lake. country 
ос Oniario, 
is tne Sibson 
Reserve of the 
=N Mohawk Tndians 
= vemnants of he 
a cea Iroquois Nation. The. 
Mohawks eame de Ontario in vef 
and became cranberry experts 
m 1964 — witu Cirst harvest m 
ATH, 

In CeXober ec 62 Ме Gibson 
Pand harvested 5o0o,cce lbs. ot tiie 
vd berries. Nearly hall the Мағ 
want +o Cnaland , some to Finland 
2nd Germany - all Frozen- and the 
wst were sent Чо processors in 
Ane Toronto area, 


ferhops this tale of the creative 
Gibson Dand cul inepire others | 


ye è 
iry some extra recipes 
ер 


GRECIAN CRANBERRY SALAD 
DRESSING 

le. salad oil — Riwpof | orange 

/ 2. C. Orange juice ss САМЕ 

iT. chopped erystaliaed So. 

V &.. Aran berr juice coda К ail 

/5 a, jellied Cranberry sauce 


Combine and. beat. well. serve 
Your avourite {кач salad and 

сс the Aressin — or — $peon 
over Individual servings . 


Pancake “topping: Gombine apricot 
Preserves chopped apple and 
Whole berry cranberry sauce. 


Tn 189% the Nova Seotia Legislature 
Records note that members had debate 
oer tie Care and Protection of — 
Cranberries ! Such debate was 
Productive and resulted ina Bill 
passed by He Assembly. the 
Cranberry played а role in he 


Sevelopment of the (7S. B. and 
Canada. 
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GRANGBERRY GATEAU PARISIEN CRANBERRY- RASPBERRY OMELET 
| рКа. Pound Cale my — 5 eqq Whites 
| Can Cranberry Sauce — la. Sugar 

Узе, Orange liqueur — “At. salt 

b (canned) Cling peach halves (drain) 
LIbipped Cream 


lean cranberry sauce ~ AC. bugar 
AT. cornstarch - Beaas — salt 

| L100 pkg. thawed (Frozen) raspberries 
Ya. Chopped eed ~ Изер milks 
Vee. butter — "c. epper 

là slices Canadian Zon 


Yepare mix and bake Tund cake. 
it Cooled cake into two layers. 
Place | layer on Loil- lined Coo Ked 
Sheet. Spread With 7*5 of Cran- 
berry . lop Wilt second layer. 
Bea? ода wies until СС. Add 
sugar and beat until! glossy. 
Spread most of merinaue ove 
Sides ONLY. aKe in" slow 
ке- heated oven - a75°F - for 
AbouT 40 mins. oe until hard and 
Crusty Зу 4 shantly golden. 
emeve and Cool. 
Foce cake on plater. Oprinkle 
Wir higueur and top Witte, 
peaches , round side up. Decorate 
, du Whipped cream. rve 
Immediate ly 


Combine SUQer, cornstarch and 
Granberry sauce and raspberries. 
Stir slowly over low heat. When 
Эа А06 Келеа, simmer S mins. 
Keep Warm. Combine 2445, salt, 
pepper, Milk and parsley. Deat 
att | aat butler м 2 lO-meh 
$ Wet , 2nd Add a 4 mixture. Cook 
Et edaes Witt 


bat do not stir 
spatula SO uncooked Per! cat 
vun underneatts . Doon Some. 
sauce. over omelet. Using Wide 
Spatula, foid omelet over: Side 
ently onto a seruing dish . 
Mb bacon quickly on Бе. 
sides. Face areünd Omelet. Top 
Cc Serving Witte berry mixture. 
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CRANBERRY - CHICKEN LORE 


| envelope unf lavoure d gelatin 

/4 Cup cold wate r 

/2 Gu v Crange ice 

з large с„ су yelled Cranberry Sauce 
/2. сар chop ped celery 


A Cup chopped pecans 


lenvelope unflavoured gelatin 

Уң cup cold Water 

\ eup hot bouillon OR Chicken brett 
%s cup mayonnaise oR salad dessin 
Va cup evaporated MIK — Salt 
h eup cooked , diced ahiaken 
(Save some, Cranberry for Topping 
Layer I: Doften gelatin in cold 
water. Kash cran егеу add orange 
[m 160, . Heat until melted . Sie in the 
а ~ehill. Add nuts and celery. 
our wto loa pen - &y Sx B-in Size. 
Layer I. As alcove then after 
chilling, blend milk, satt, gelatin and 
maionneaise. hdd ehieken . Spoon 
| ubera Ily over top withe the bit 
ef Cranberry ace saved. 


"Due llin (aS banishe dein N. А 
by 185 , Witt. the last military 
düel at Halifax... an amusing Affair. 
Tte. seconds had laaded the pistols 
Wits powder and mashed eran- 
berries . We due hots, Quite pre- 
red to see blood were, nonetheless, 
shocked. | 
[eom brie Nightingales classic, 
Qut оғ orp Nova сота KITCHENS 


CHERRIED CRANBERRIES 
4 Cups iem Cranberries — A t. Soda 


1 оиро sugar ~ 1 сир water — <alt 


Las berries. Mix maredients in 
larae Sauce pan and Cover. Bring 


paraffin. Good | Witt meats or, 
Robie Says She lites iT on Toast. 


Eom Abbie La IIs , ble bu, 


N.S. 
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SOURCE OF CUTTINGS 


Cranberries are propagated from vines. The runners are raked from the 
bogs after harvest in late October as a horticultural practice. These prun- 
ings are used to plant new bogs. They are spread over the prepared ground 
at a density of 1500 lbs. to 3 tons per acre and are disced in. The planting 
is done either in the fall or early spring. Runners begin rooting in about 
three weeks after soil temperature reaches 60 degrees F. 
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The recipes in this book were hand-lettered by 
Beatrice Ross Buszek at Cranberrie Cottage | F 
| | | 4.07.19 € 003. 60 


in Nova Scotia. 


Шы Б ҮҮ 


WHITEHORSE, yr 
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$12.95 


“A delightful cook book. . . super cranberry recipes" 
Canadian Living 


“The book is a veritable storehouse of information about the 
^. humble but very tangy little cranberry” 
| Ithaca Journal 


**This generous melody of recipes is interspersed with tidbits of 
folklore, historical notes and assorted cranberry related facts among 
more than 350 treats. "' 

Bookviews 


The Des Moines Register agrees: “A fascinating 
revelation of the many uses for cranberries. . . you'll find this book a 
treasure. ' 


LIFE IS JUST A BOWL OF CRANBERRIES 


- The Washington Star Wrote, ‘‘Buszek was penned a cranberry-for- 
all-seasons called THE CRANBERRY CONNECTION 


a behind the book— - | 
| . After many years away, I returned to the land of my childhood 
T e bought a little old house overlooking a deserted cranberry bog in 
the- Annapolis Valley of Nova Scotia." That is how the bog 


adventure began and from it came THE CRANBERRY 
CONNECTION. 


е. 
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